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Made  under  the  strictest  laboratory  control. 


Consistent  in  tinctorial  values — consistent  in  properties. 


Made  iti  a  variety  of  Grades  for  every  use,  of  which  the  following  are  examples. 


Soft  drinks. 


For  gravy  browning,  gravy  salt,  malt 
vinegar,  non-brewed  table  condiment, 
clear  canned  soups. 


Ci|[^^ines,  cider  vinegar,  wine  vinegar, 
licjCfeTirs,  flavouring  essences. 


Manufacturing  Pickles,  sauces,  mincemeat. 
(56,000) 


Spirits. 


Caramel  desserts,  cakes,  fillings,  icings, 
fondants,  ice-cream  (imparts  the  old- 
fashioned  true  ‘  burnt  sugar'  flavour). 


C'aramelefr 


Brown  bread,  cakes. 


Bakery 


Biscuits  (all  types). 


Biscuit 


Clark’s  Caramel,  Sugars,  and  Syrups — made  specially  for  the 
Food,  Sugar  Confectionery,  and  Bakery  Trades — are  distributed 
by  the  Industrial  Products  Division  of  Brown  &  Poison  Ltd. 


Write  for  Literature  and  Testing  Samples  to. 


Brown  &  Poison  Ltd 


W.C.2. 


Monsanto  works  constantly  both  to  develop 
new,  better  chemicals  —  and  to  improve 
those  chemicals  you  already  use  . . . 


VANILLIN 
ETHYL  VANILLIN 
METHYL  SALICYLATE 


Monsanto  chemicals 
help  industry-. 


to  bring  a 

better  future  closer 


MONSANTO  CHEMICALS  LIMITED. 

250  Monsanto  House,  Victoria  Street, 

In  anocUMon  utth:  ilomanlo  Chemical  Company.  St.  Louie.  USjt. 
Moneanto  Canada  Ltd..  Montreal.  Moneanto  Chemicalt  lAuetratla) 

Ltd..  Melbourne.  Moneanto  Chemicalt  India  Private  Ltd..  Bombay. 
BepretentaUvee  <ti  the  world' t  principal  cUiet. 
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Better  results  FASJ^R.  with  the 

ROTOR  CHOPPER 


JET  COOLING  SYSTEM 


This  Rotor-Chopper  is  fully  automatic. 
That  means  all  variations  between  mixes 
due  to  the  human  element  are 
completely  eliminated.  A  simple 
setting  of  the  controls  ensures 
that  any  two  mixes  will  be 
exactly  alike — even  if  they 
are  made  a  month  apart. 

No  pre-mincing.  If  you 
wish,  an  automatic 
ejector  can  be  fitted 
so  that  the  finished  mix 
is  entirely  untouched 
by  hand. 


CHECK  THESE  POINTS 

1.  Important.  Two  speeds  are  available  for  coarse  or  fine  mix. 

2.  Guaranteed  up  to  50%  saving  of  labour  costs. 

3.  Guaranteed  no  squeezing  of  meat  and  fat,  therefore  retaining 
bloom  and  colour. 

4.  No  rise  in  temperature  during  chopping — mincing  bowl 
insulated. 

5.  No  pre-mincing  or  hand  working;  easily  operated  by  unskilled 
labour. 

4.  This  machine  breaks  down  frozen  meat  blocks  up  to  24'  x  12' 
in  25  seconds. 


FOOCfTECH 

BULLETIN 


90%  of  all  complaints  are  discolor¬ 
ation  and  shrinkage  of  sausages. 
I  assure  you  that  with  this  Rotor- 
Chopper  plus  our  IMSB  these  troubles 
will  disappear.  Colour,  texture  and 
keeping  qualities  of  the  sausage  will 
be  guaranteed. 


COMPLETELY  EVEN  CHOPPING  AND 
MIXING— TIME  AFTER  TIME 
ALL  HANDWORK  COMPLETELY  ELIMIN¬ 
ATED— CHOPPING  TIME  CUT  BY  2/3rds. 


2  SPflO 

Foodtech 

noTon-CMOPPtn 


PRICES 


Serial  No. 

Meat  Capacity 

Delivered 

Price 

•MK  20 

20/25  lb 

£195 

MK  30 

30  40  lb 

£366 

MK  40 

40  SO  lb 

£452 

MK  60 

60  80  lb 

£581 

MK  80 

80  100  lb 

£657 

MK  100 

100  120  lb 

£805 

MK  160 

160/200  lb 

£1440 

MK  200 

200  2S0  lb 

£1595 

PLEASE  WRITE  FOR  DETAILS 


Foodtech  Ltd 

Queen  Anne’s  Place,  Bush  Hill  Park 
Enfield,  Middlesex 

Telephone:  LABurnum  6656/7 
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INDUSTRY 


See  the  latest  industrial  developments 
for  'Terylene'  at  the 

THIRD  INDUSTRIAL  TEXTILES  FAIR 
ALBERT  HALL,  APRIL  14-18 
STANDS  42-45  AND  65-68 

Come  and  see  for  yourself  how  'Terylene' 
can  bring  economies  in  your  industry 

Writ*  for  tiokot*  to  addr***  b*low 

‘Terylene*  is  the  trademark  for  the  polyester  fibre  made  by 
Imperial  Chemical  Industries  Ltd.,  Fibres  Division,  Harrogate,  Yorkshire 
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Without  a  shadow... of  doubt 


install 

Flurolier  Lighting  Fittings 


To  meet  Industrial  demands  for  the  highest  level  of  illumination  in 
factories,  The  Benjamin  Electric  Ltd.,  offer  a  range  of  Flurolier 
Fittings— in  single  or  continuous  runs— for  fluorescent  lighting. 

Unobtrusive  in  appearance,  Flurolier  Fittings  provide  a 
cut-off  in  accordance  with  factory  regulations;  are  adaptable  to 
every  method  of  installation;  have  an  exclusive  lampholder  design 
and  are  easily  detached  for  cleaning  or  maintenance.  All  in  all, 
Flurolier  Fittings  are  industries’  choice  zoithout  a  shadow  of  doubt. 

Please  send  for  full  details  of  the  complete  Flurolier  range. 


FOR  CONSTANT,  HARDWEARING 
PROTECTION  FLUROLIER  REFLECTORS 


ARE  FINISHED  IN  CRYSTEEL 


VITREOUS  ENAMEL  WHICH  GIVES  A 


PERMANENTLY  WHITE,  HIGHLY 


REFLECTIVE  SURFACE. 


FOR  LESS  ARDUOUS  CONDITIONS 


ASK  ABOUT  PEROPAL  FINISH. 


Better  lighting  by 


THE  BENJAMIN  ELECTRIC  LTD  •  TOTTENHAM  •  LONDON  N.17 

phone:  TOTTENHAM  5252  (5  LINES)  •  GRAMS:  BENJALECT  SOUTHTOT  LONDON 

BIRMINGHAM:3  CORPORATION  STREET  •  BIRMINGHAM  2  •  TELEPHONE :  MIDLAND  5 197 
LEEDS:  49  BASINGHALL  STREET  •  LEEDS  I  •  TELEPHONE :  LEEDS  22579 
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Sigerist,  William  B. 

Oct. 

Valrecchio,  s.p.a.  *  .  .  . 

*  Mar. 

Varlay,  F.M.C..  Ltd. 

*  Feb. 

Venetta,  Ltd.  .... 

*  A27 

Vickeryt,  Ltd.  .... 

*  Aug. 

Visco  Engg.  Co.  Ltd.  ... 

*  ASO 

Viscose  Development  Co.,  Ltd. 

*  ASS 

Vitkase,  Ltd.  .... 

.  Mar. 

WAECO,  Ltd.  (Fumite  Division) 

*  Dec. 

Walker,  Crosweller  ft  Co.,  Ltd. 

*  AI2 

Warwick  Production  Co.,  Ltd. 

*  A37 

Webster,  Isaac,  ft  Sons,  Ltd.  * 

*  Mar. 

Weir.  G.  ft  J.,  Ltd. 

*  Dec. 

Walch.  J.  A.  Ltd.  .... 

.  Mar. 

Watt  Country  Converters.  Ltd. 

*  A82 

Wetter,  J.  C.  ft  Co.,  Ltd. 

.  A97 

Whittaker,  Arthur  ... 

.  AIDS 

Willcox.  W.  H..  ft  Co..  Ltd.  . 

.  A4I 

Williams  (Hounslow),  Ltd. 

Mar. 

Wilu  United  Dairies  Ltd. 

*  Mar. 

Wood.  Rozelaar,  ft  Wilkes,  Ltd.  * 

.  Jan. 

York  Shipley.  Ltd.*  ... 

*  Mar. 

Youngman,  W,  C.,  Ltd.  ... 

*  Nov. 

Inexpensive 
Temperature  Control 

For  processes  heated  by  electricity'  or  gas,  or  refrigerated, 
there  is  no  more  economical  method  of  control  than  with  a 
Cambridge  Thermometer  Regulator  or  Gas  Regulator. 
Control  may  be  effected  at  any  point  within  the  range  of 
the  instrument.  Many  standard  ranges  are  available  within 
the  limits  minus  35°F.  and  plus  i,ooo®F.,  with  either 
Farenheit  or  Centigrade  scales.  Also  available  as  a  process 
controller  time — temperature).  Write  for  Lists  276R 
and  245R.  Our  Mailing  List  is  being  brought  up-to-date. 
Please  send  us  the  name(s)  of  those  who  would  like  to 
receive  our  new  publications. 

CONTROLLERS 

from  deep  freeze  to  hottest  oven 


7872 


I.E.A.  EXHIBITION,  I9S8 

Viiit  our  Stand  No.  Ml  at  tha  I.E.A. 
Exhibition,  Olympia,  April  16, to  25. 
Tickctt  availabla  on,application. 
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CAMBRIDGE  INSTRUMENT  COMPANY  LTD. 

13  GROSVENOR  PLACE,  LONDON,  S.W.I 
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Literally  millions  of  sweets  pour  from  the  machines  of  the  large  confectionery  manufac¬ 
turers.  Then  the  job  of  sorting  and  delivering  them  to  the  correct  point  in  the  production 
line  is  best  done  by  a  JENNER  conveyor.  Even  then  the  job  isn’t  finished  for  JENNER 
equipment  is  used  “all  along  the  line”  by  the  manufacturer  who  wants  to  make  the  most 
of  his  floor  space  and  to  link  each  stage  and  department  and  thereby  increase  his  overall 
production.  A  JENNER  installation  is  MADE  TO  MEASURE  after  expert  consideration 
of  each  factory’s  own  problems. 

For  full  details  ask  a  representative  to  call  at  your  office.  Write  today  to: 


■  CLARENDON  WORKS  •  MITCHAM  •  SURREY  •  Mitcham  4044/1 
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Building  Road  Tanks  isn’t  everyone’s  job  and  the  bargain  basement  is  no  place  to  look  for  them. 
Operators  find  that  to  be  wrong  on  this  is  to  leave  them  holding  a  big  ‘bulk’  baby. 

Butterfields  have  been  building 
Road  Tanks  as  long  as  anyone  and 
much  longer  than  most  people.  .  .  . 

Butterfield  Road  Tanks  have  never 
pretended  to  be  cheap  but  have 
often  proved,  through  years  of 
service  to  be  genuine  bargains,  on 
the  principle  that  what  really  pays 
is  not  promise  but  performance. 

Illustrated:  A  1,750  gallon  Milk  Tank 
mounted  on  Albion  chassis.  Stainless  Steel 
with  aluminium  outer  cover.  For  bulk 
collection  from  refrigerated  farm  storage 
tanks.  Operated  by  Miers  Transport 
Limited  on  behalf  of  the  Milk  Marketing 
Board. 


Butterfield 


STAINLESS  STEEL  •  MILD  STEEL  •  ALUMINIUM  AND  NICKEL 

For  ease  of  reference  please  mark  all  enquiries  as  follows  :  Pj4 
W.  P.  Butterfield  Ltd.  Box  38  Shipley  Yorkshire  Telephone  52244  <8  lines) 

Branches  LONDON  Telephone  HOLborn  2455  (4  lines)  BIRMINGHAM  Telephone  EAS  0871  &  EAS  2241 

BRISTOL  Telephone  27905  LIVERPOOL  Telephone  Central  0829  MANCHESTER  Telephone  Blackfriars  9417  NEWCASTLE-ON-TYNE  Telephone  23823 
GLASGOW  Telephone  Central  7696  BELFAST  Telephone  57343  DUBLIN  Telephone  73475  &  79745 

A8 
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A  desirable 
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for 


colouring  foods 


Highest  standard  of  purity  and  uniformity 
with  full  biological  activity.  Available  in  forms 
convenient  and  easy  to  use  for  colouring : 

^  Margarine,  shortening  and  liquid  cooking  oils 
^  Processed  cheese 

^  Macaroni,  Noodle  and  Spaghetti  products 
^  Cake  Mixes  and  Biscuits 


Pricas  and  tachnlcai  Information  from 


ROCHE  PRODUCTS  LIMITED  •  15  MANCHESTER  SQUARE  •  LONDON  •  W.1 
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when  your 
product 
begins  as  a 
formula . . 


PRODUCTIVITY  CALLS 


age  of  automation  inspires  sound  business  men  to  ask  for 
the  right  installation  for  the  job  and  no  making  shift. 
Control  is  the  keyword. 

“Backed  by  our  years  of  experience”,  as  the  advertisements 
say  (for  we  have  been  making  liquid  meters,  pumps  and  elec¬ 
trical  control  apparatus  for  a  very  long  time),  we  set  about 
meeting  this  challenge.  Years  of  research  finally  produced 


HRST  YOUR  FORMULA.  It  was  bom  in  your  laboratory  out 
of  hard  thinking,  patient  work  and  hopeful  spending. 
Now  it  is  ready  to  be  turned  into  productivity  and  profits. 
Now  speed  comes  into  the  picture;  speed  and  volume. 
It’s  going  to  be  thousands  of  gallons  now,  not  pipettes  full. 
Yet  it  has  all  got  to  be  as  precise  in  the  factory  as  it  was 
in  the  laboratory.  Qearly  a  matter  of  measured  batch 
dispensing  and  blending;  a  problem  of  process  control. 


This  was  the  picture  we  at  Measurement  had  in  our  mind’s 
eye  when  we  were  working  on  the  Measurement  Automatic 
Liquid  Process  Control  system.  Industry,  we  knew,  would 
want  accuracy  and  speed,  and  a  modem  way  of  applying  it. 
An  up-to-the-minute  way.  In  this  modem  age  the  bucket 
is  out,  mainly  because  it  excludes  accuracy.  Lifting  and 
tmcking  must  be  eliminated  because  firstly  it  results  in 
hold-ups,  secondly  in  a  waste  of  labour,  and  thirdly  fatigue 
with  its  resulting  fall-off  in  rate  of  production.  Our  equip¬ 
ment  aims  at  automatically  dispensing  the  right  quantity 
to  the  right  place  at  the  right  time,  with  all  the  necessary 
indication  and  records  made  automatically  en  route.  The 
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the  instrumentation  that  offered  the  flexibility  which  is 
essential,  and  the  standardisation  which  makes  the  system 
an  economic  proposition  for  industry. 

A  FLEXIBLE  SYSTEM 

I  Today  Measurement  equipment  is  used  in  handling  a  large 
number  of  liquids  in  food  manufacture,  paper  making,  oil 
blending  and  chemical  mixing  processes.  Liquids  handled 
range  from  condensed  milk  to  caustic  liquors,  and  from 
benzine  to  beef  dripping,  and  at  Measurement  Limited 
there  is  a  catch  phrase,  “  If  it  flows  in  a  pipeline,  then 
we  can  meter  it”. 

ADVISORY  SERVICE 

We  offer  advice,  designs  and  drawings  to  cover  any  complete 
liquid  handling  installation  to  suit  any  process — your  own 
particular  process.  Given  dimensional  details,  components 
can  be  supplied  to  be  fitted  into  existing  panels;  otherwise 
we  would  supply  complete  wall-mounted  or  bench-mounted 
panels,  or  console  models,  tested  and  ready  for  installation. 
Servicing  is  a  thing  we  regard  as  a  duty  at  Measurement. 


PUNCHED  CARD  SYSTEM 

Not  only  does  the  Measurement  system  make  Liquid  Process 
Control  merely  a  matter  of  pressing  buttons,  now  batch 
delivery  and  blending  can  be  completely  preset  and  con¬ 
trolled  by  the  punched  card  system! 

FOR  UEASUREMEHT 

L  I  M  I  r  E  O 


SCRIBBANS-KEMP  (BAKERIES)  LIMITED 
Control  panel  for  automatic  blending  of  liquids  used  in 
biscuit  manufacture  at  the  factory  of  Scribbans-Kemp 
(Bakeries)  Limited,  Grimsby. 


r  A  WIDE  RANGE  OF  INSTRUMENTS 

c. 

Whenever  a  liquid  has  to  be  handled.  Measurement  Limited 
s  make  equipment  to  do  the  job,  from  indicating  a  total  con¬ 
sumption  of  a  liquid  to  the  automatic  dispensing,  blending 
t  and  mixing  of  various  liquids, 
i 


Automatic  dispensing  of  liquid  from  alternative 
storage  tanks  to  a  blending  tank  and  to  two 
rotary  mixing  machines.  The  three  meters 
are  denoted  thus— O,  and  the  three  indicators 
are  remotely  mounted  in  a  control  panel  with 
signal  lamps  to  confirm  operation  of  meters, 
valves  and  pumps. 


The  range  of  products  mclude: — 


(a)  Meters  made  in  various 
metals  and  moulded  materials 
to  enable  almost  any  particle- 
free  liqtiid  to  be  metered. 

(b)  Meters  with  small  pointer 
type  indices. 

(c)  Meters  with  small  direct 
reading  counters. 

(d)  Meters  with  resettable  direct 
reading  numeral  rollers. 

(e)  Meters  with  remote  reading 
magnetic  counters. 

(f)  Meters  with  horizontal  or 
vertical  large  dial  instruments 
having  resettable  pointers. 

(g)  Meters  with  automatic  pre¬ 
settable  indicators  that  enable 
the  operation  of  valves,  pumps 
and  warning  devices. 


(h)  Complete  panels  with  auto 
preset  indicators,  signal  lamps 
and  push  buttons  for  wall 
mounting  or  free  standing. 

(I)  Schemes  involving  a  number 
of  meters  dispensing  liquids  to 
one  outlet. 

(J)  Schemes  where  a  number  of 
Liquids  are  dispensed  through 
one  meter. 

(k)  Automatic  actuation  of 
metering  equipment  by  photo¬ 
electric  cell  or  contaa  operating 
devices. 

(l)  Complete  panels  incorpor¬ 
ating  mimic  diagrams. 

(m)  Complete  auto  preset 
equipment  that  could  be  preset 
by  a  punched  card  reader  imit. 


You  may  be  tempted  to  tear  out  this  advertisement 
for  reference.  Well,  it's  always  a  pity  to  spoil  a  book: 
get  your  Secretary  to  drop  us  a  card  and  we'll  gladly  send 
you  a  reprint  of  these  pages.  A  letter  with  more  detailed 
requests  mil,  of  course,  receive  more  detailed  attention. 
Write  to: — 


MEASUREMENT  LIMITED 

TAMESIDE  WORKS 
DOBCROSS.  NR.  OLDHAM.  LANCS. 

Telephone;  Delph  424  (  5  lines)  Telegrams:  Supermeter  Doberost 

R.B.P. 
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All 


There  i»  too  much  fuss  about  getting  hot  water.  If  you 
have  steam  and  cold  water  all  you  need  is  a  Leonard 
thermostatic  steam  and  water  mixer  and  you  will  get 
all  the  hot  water  you  want.  You  will  only  make  as 
much  as  you  need,  you  will  make  it  where  you  want 
it  and  when  you  want  it.  No  storage  losses  and  very 
little  equipment.  Leonard  thermostatic  valves  provide 


warm  water  at  uniform  temperature  automatically 
controlled  by  a  thermostat  within  the  mixer.  Leonard 
thermostatic  valves  supply  hot  water  for  washing 
filters,  dairy  equipment,  bottles,  vehicles,  canteen 
kitchens  and  many  industrial  processes. 

They  can  be  used  on  either  hot  and  cold  water  or 
steam  and  cold  water  supplies. 


Mure  about  this  in  leaflet  No.  Zl/46 

WALKER,  CROSWELLER  &  CO.  LTD.,  CHELTENHAM 

Tolophono:  CHELTENHAM  56317 
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a  good  place 
to  see  us 


Stand  D32  at  the  Factory  Equipment  Exhibition 

Earis  Court,  Aprii  14-19 


If  you  have  a  factory  dust  problem,  we’d 
like  to  show  you  a  likely  answer  to  it.  At 
the  Factory  Equipment  Exhibition 
you  can  see  what  is  probably  the  most 
comprehensive  display  of  dust  control 
equipment  ever  to  be  shown.  One  of  these 
units — the  Wet  Deduster,  the  Drytube 
Filter,  the  high  efficiency  Cyclone,  the 
Dustmaster  (which  is  actually  120  units  in 
one !),  or  the  compact  little  Drytex— is 
almost  certainly  the  way  out  for  your  dust. 

See  us  for  dust  and  we’ll  show  you  which  one. 


# 

/Iff  lil/  f  /i  tut  O  C  D  7  D  ALLOW  LAMBERT  &  CO.  LTD. 

L L WW  L  Iwl m3 k  vC  f  THURM ASTON,  LEICESTER 

CHC70 
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Far  ahead  of  their 


time ! 


The  new  SeriesT  Fractionals 

When  you  have  been  making  motors 
for  decades — as  we  have  at  Crompton 
Parkinson— you  find  that  every  now 
and  then  your  accumulated  knowledge 
carries  you  far  beyond  modifications 
to  existing  designs.  It  demands  to  be 
embodied  in  an  entirely  new  range  of 
motors.  Such  is  Series  ‘T’,  a  range 
of  fractional  horsepower  motors  that 
has  leap-frogged  over  a  hundred 
modifications  and  detailed  improve¬ 
ments  and  landed  well  ahead  of 
other  designs. 


Here  are  some  of  its  points 

1.  Strength.  Rolled  steel  welded 
carcase  supported  by  continuous  full 
core  diameter  ;  short  stout  endshields 
of  extremely  rigid  design. 

2.  Squirrel  Cage  Rotor:  Cast 
under  closely  controlled  conditions  with 
subsequent  heat  treatment  resulting  in 
maximum  torques  and  uniformity  in 
performance. 

3.  Centrifugal  Gear  and  O.C. 
Switch.  Completely  new  long-life 
design  with  minimum  number  of  work¬ 
ing  parts  ;  robust,  quiet,  positive,  and 
trouble-free  in  operation. 

4.  Bearings.  *  Marathon  ’  Mark  1 1 1 


Bearings.  These  contain  enough  oil, 
absorbed  in  felt  specially  for  the  job, 
for  two  years’  running  under  normal 
operating  conditions. 

S.  Cool  Running.  A  new  system  of 
ventilation  with  a  fan  at  both  ends  of  the 
motor  gives  the  maximum  airflow  over 
the  windings  with  a  minimum  of  noise, 
and  keeps  the  motor  temperatures  low. 

These  nerv  motors  are  at  ailahle  tcith 
sleet  e-bearings  and  drip-proof  enclosure, 
running  at  four  pole  speeds,  from  }  h.p. 
to  0.95  h.p.  Dimensionally,  they  comply 
tcith  frame  56  as  set  out  in  B.S.2048. 
Ball-bearing  and  T.E.F.C.  enclosure  toill 
be  available  soon. 


frompton  Parkinson 

Member  of  the  Nuclear  Potcer  Consortium  : 

ATOMIC  POWER  CONSTRUCTIONS  LTD. 

MAKERS  OF  ELECTRIC  MOTORS  OF  AIX  KINDS  •  ALTERNATORS  AND  GENERATORS  •  CABLE! 

SWITCHGEAR  •  B.E.T.  TRANSFORMERS  •  INSTRUMENTS  •  LAMPS  •  LIGHTING  EQUIPMENT 
BATTERIES  •  STUD  WELDING  EQUIPMENT  •  TRACTION  EQUIPMENT  •  CEILING  FANS 

CROMPTON  PARKINSON  LTD.,  CROMPTON  HOUSE,  ALDWYCH,  LONDON.  W.C.2. 
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They  will  tell  you  that  these  advantages  put  the 

*NEW  THAMES  <5-STAR'  RANGE 

far  ahead  of  all-comers ! 


I  with  4  and  6 

I  CYLINDER 

I  DIESEL  AND 

t  PETROL 
ENGINES 

. ''!iiiiiiuiiiiiiiiiiii;iiiiiiiiiiiiiiiiiiiiiiiiiiiii!iiiiw 

•  COMPLETELY  FORWARD  CONTROL  — 
extra  loadspace  .  .  .  extra  earning 
capacity  . . .  stronger,  tougher,  longer- 
lasting,  more  manoeuvrable  .  .  .  all 
FOR  LESS  OVERALL  LENGTH  ! 

•  NEW  BUSINESS-LIKE  STYLING  —  nCW 
cab  comfort .  .  .  better  insulation  .  .  . 
bigger,  roomier,  safer . . .  excellent  front 
and  rear  visibility  with  the  biggest, 
one-piece,  curved  windscreen  ever  ! 


•  NEW  ENGINE  AND  TRANSMISSION 
LAYOUT  —  extra  strong  silent  synchro¬ 
mesh  gearbox . . .  open  drive  shaft . . . 
banjo-type  hypoid  rear  axle . . .  power¬ 
ful  brakes  and  synchronised  springing 
. . .  plus  a  host  of  brilliant  new  features 
for  extra  power,  extra  performance, 
longer  life  and  easier  maintenance. 

#  THE  BEST  EVER  DIESEL  OR  PETROL 
OPTION  is  now  yours  with  the  new 
Thames  Traders: — 


4-Cylinder  Diesel  Engine 
OR 

4-Cylinder  Petrol  Engine 

for  30  ctvt. 
2,3,4  and 
5  ton  trucks 

NCW  6-Cylinder  Diesel 

for  4, 5 

Engine 

and  7  ton 

OR 

trucks 

NCW  6-Cylinder  Petrol 

4i,  5  and 

6  cu.  yd. 

Engine 

Tippers 

#  PLUS  an  extensive  range  of  optional 
factory-fitted  equipment . . . 

and  FORD  SERVICE,  too  ! 


SEE  YOUR  DEALER  FOR  FULL  DETAILS  AND  PRICES 


^  affact  availability  of  Thamaa  aami-forward  control  tmcki.  This 
astablishad  rango  of  vohiclas  (up  to  4  tonnara  with  4-cyL  Patrol 
and  Diasal  altornativos)  is  still  in  full  production  and  availabla 


FORD  MOTOR  COMPANY  L  I  M  I  T  ■  D  •  D  AO  ■  N  H  A  M  frORI  yOUr  Doalar. 
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The  world’s  biggest  display  of  equipment 
for  s^mg...TIII/IE...COST...EFFORT..^n  industry 


THE  INTERNATIONAL 

MECHANICAL  HANDLING 
EXHIBITION 

AND  MATERIALS  HANDLING  CONVENTION 
Earls  Court,  London,  7-17  MAY,  1958 


Mechanical  handling  is  to-day's  vital  factor  in 
industrial  cost  reduction. 

What  are  the  latest  advances  in  this  field  ? 
What  devices  and  methods  are  now  available  to 
cut  production  costs  by  speeding  up  and  smooth¬ 
ing  the  flow  of  materials  and  finished  products 
in  factory  and  warehouse  ? 

The  1958  Mechanical  Handling  Exhibition 
holds  the  answers  to  these  questions.  Here  at 
Earls  Court,  7-17  May,  you  will  see  the  biggest 
display  ever  staged  of  equipment  and  techniques 
to  save  time,  space  and  effort.  Here,  too,  is  your 
opportunity  to  consult  leading  manufacturers  of 
labour-aiding  equipment  and  to  discuss  with 
experts  new  ways  of  speeding  production — of 
achieving  higher  output  for  less  cost  in  both  large 
and  small  organizations.  This  is  the  year’s  out¬ 
standing  industrial  event !  Post  the  enquiry  form 
below  for  full  details  and  season  ticket. 


*  The  world’s  largest  display 
of  labour-aiding  and  cost¬ 
saving  devices  in  the  w  orld’s 
largest  exhibition  hall. 

*  Convention  where  experts 
from  many  countries  will 
explain  their  methods  of 
speeding  production. 

*  Half  a  million  square  feet  of 
space,  showing  every  type  of 
equipment,  large  and  small, 
from  handtrucks  to  com¬ 
plete  factory  installations. 

*  Something  to  save  time,  cost 
and  effort  in  every  industry 
from  bottling  to  building. 

*  Free  consulting  bureau  and 
industrial  cinema  during  ex¬ 
hibition  hours  (10  to  6). 


ORGANIZED  BY  •MECHANICAL  HANDLING’— AN  ILIFFE  JOURNAL 

AN  EXHIBITION  full  of  interest 

for  all  concerned  with  production 

MAIL  THIS  FORM  TODAY  for  descriptive  brochure  and  free  season  ticket 

To  MECHANICAL  HANDLING  •  DORSET  HOUSE  •  STAMFORD  STREET  •  LONDON  •  S.E.I 
Please  send  1958  Exhibition  Brochure,  free  season  ticket,  etc. 


NAME  . . 

^  ADDRESS . . 
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lACON 


light  alloy  food  handling  containers 

WIN  HIGHEST  INTERNATIONAL  HYGIENE  AWARDS 

They’re  as  clean  to  handle,  as  easy  to  clean  as  stainless  steel 


No  wonder  Lacon  light  alloy  food  handling  containers  have  won,  among 
other  awards,  the  Gold  Medal  for  Hygiene  given  by  the  European 
Institute  of  Hygiene.  They  are  so  clean  to  handle  and  so  easy  to  clean 
or  sterilise.  No  “  mark-off”  like  ordinary  aluminium  containers,  no  soft 
surface  to  absorb  dirt  or  easily  scratch.  Made  of  heat  treated  and 
tempered  aluminium  alloy  they  are  light  in  weight  yet  tough,  infinitely 
durable  and  non-corrodible.  And  because  they  are  fabricated,  not  one 
piece  units,  they  are  low  in  cost  and  can  be  economically  repaired  if 
accidently  damaged. 


Send  for  descriptive  data  sheets  of  the  models  that  interest  you, 


HANBOX  K.200 

A  general-purpose  container  providing  rigid  stacking. 
Available  in  either  natural  alloy  or  anodised  finish.  Two 
standard  sizes,  28'  x  19I'  x  16  high  (wt.  nibs.)  and 
22J'  X  15I'  X  124'  (7j  lbs),  with  or  without  perforations. 
Special  sizes  made  to  order. 


CONIBIN  K.261 

A  low-cost  and  durable  bin-type  container.  Strong  and 
easily  cleaned.  Cross  or  normal  stacking  designs.  Saves 
space  by  nesting.  Size  28'  x  17J'  x  7I’  deep  (wt.  6J  lbs., 
capacity  1 10  lbs.).  Special  sizes  made  to  order. 


UTROL  W.100 

A  versatile  design  of  handling  container,  for  use  where  hygiene  is  essential,  as 
in  food  manufacture  and  distribution.  Available  in  natural  alloy  or  anodised 
finish,  with  or  without  ventilation  perforations.  Various  wheel  arrangements  and 
sizes  available.  Inner  dimensions  40}'  x  25^*  x  29I'  high,  weight  capacities 
up  to  880  lbs. 

Light  Alloy  Construction  Limited,  Mowden  Hall,  Darlington,  Co.  Durham. 

London  Office:  5a  Dean’s  Yard,  London,  S.W.i.  Telephone:  Abbey  1365 
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Telephone:  Darlington  5226 


Think  about 

Liquid  Sulphur  Dioxide 
Sodium  Hydrosulphite 
Ammonia 
Sodium  Bisulphite 
Sodium  Metabisulphite 
Sodium  Sulphite  Anhydrous  Powder 
Sodium  Sulphite  Commercial  Crystals 
by 


Brotherton 


Brotherton  &  Company  Limited,  P.O.  Box  6,  Leeds  I 
Telephone:  Leeds  2-9321  Telegrams;  'Brotherton,  Leeds' 

Telex  No.  55-116  Telex  AIB  Code  Brotherton  LS 

April,  1958 — Food  Manufacture 


I 


Oanccri 


YOU  CAN  BUY  AS  FEW  AS  10  DOZEN  — 

or  as  many  as  you  like! 

These  are  ‘Dancers’  and  ‘Modeme’,  two  of 
the  variety  of  attractive  stock  boxes  offered 
1,^^  by  Metal  Box  in  different  designs,  shapes 

-V  and  sizes.  There  is  an  appropriate  conuiner 
Vm  almost  every  bakery  or  confec- 

tionery  product;  each  beautifully  made  and 
embellished  with  high  quality  colour  print- 
fm  ing  proteaed  by  hard  gloss  varnish. 


OFFERED  IN  QUANTI¬ 
TIES  OF  lO  DOZEN 
UPWARDS  IN  ANY 
ONE  DESIGN  O  R  SIZE, 
with  the  benefit  of  long-rim 
prices.  Use  them  for  normal 
distribution  or  for  carrying 
out  special  trial  schemes. 


Immgdiatt 
d€livery 
from  stock  ! 


~  Send  today  for  full  list  and  prices  to: 

THE  METAL  BOX  COMPANY  LIMITED 

Processed  Food  Cans  •  Metal  Containers  •  Paper  Products 
Plastic  Packages  &  Laminations 

37  Baker  St  *  London  W.1  Hunter  ss77 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 

Protein  additions  ? 

Vitamin  B  complex  ? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHTI 


M  [  \  TON  N  nSON  LIMITi:i) 

<  f  l>  A  K  '  f  \  <  I  It  K  ^  s  r  O  W  M  A  K  K  I  1  s  (  I  (  o  |  K 

Maltsters  far  more  than  a  Cent  ary 


Heiis 


it  mi  i'fun/mnif  IJmitfii 


collapsible  tubes 
ebngcrted  nozzle  tubes 
rigid  containers 


BABY 

CREAM 

@ 


XA";::. 

PALMOLIV1 


Meltoniap 


SHOE 

CREAM 


QCS 

Uj  h 

(0| 

y  **1 
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WHERE'S  THE  SALESMAH  IN  THIS  PICTURE? 


Yes.  this  is  an  ACTION  photograph  of  a 
high  -  povsered  salesman  at  work.  For 
“Cellophane"  cellulose  film  is  on  the  job. 
enriching  appetite  •  appeal  with  its  own 
sparkle,  winning  customer  •  approval, 
making  those  important  "impulse"  sales. 


The  housewife  likes  the  visible  assurance  of  freshness  and 
hygiene  that  “Cellophane"  brings,  and  appreciates  the 
convenience  of  easy-to-carry-away  packs.  Above  all,  she 
recognises  that  a  transparent  “Cellophane"  film  package  is 
a  guarantee  of  the  manufacturer's  absolute  confidence  in  his 
product  (he  has  nothing  to  hide),  and  therefore  a  guarantee 
of  quality. 


There’s  nothing  like  “Cellophane"  film  to  keep  food  fresh  and  to  protect 
it  from  dirt,  dust  and  grease. 


In  particular,  the  new  MXXT 
"  Cellophane  ’  —  the  most 
moistureproof  film  in  the 
world-will  guard  the  freshness 
of  the  most  "difficult”  products 
for  long  periods.  The  excep¬ 
tional  sparkle  and  freedom 
from  wrinkling  of  MXXT  film 
gives  packs  special  eye-appeal. 


For  extra  packaging  convenience  use 
“Cellophane”  film  bags.  And  for  putting 
over  your  name  and  sales-message,  there’s 
nothing  to  equal  colour-printed 
“Cellophane"  film.  We  can  put  you  in 
touch  with  the  best  film-printers  and  bag- 
makers— such  as  our  associated  company, 
Colodense  Limited  of  Bristol. 


Write  to  ns  today,  and  find  oat  how  "Cellophane" 
can  improre  your  hast  ness. 

BRITISH  CELLOPHANE  LIMITED 

Commercial  Offices :  12-13  CONDUIT  STREET.  LONDON,  W.l 

Reg.  Offices  «  Factory:  BATH  ROAD,  BRIDGWATER,  SOMERSET 


“CvUephaiM”  i*  Um  rcgittcrca  trade  mark  of  Britiih  Callopiian*  Limited  and  denote*  the  brand  of  cellulofa  film  manufactured  by  them. 


tpril,  1958-  Food  Manufacture 


idiJn^  of 


RASPBERRY  N.F 


Centres  &  Creams  6  ozs.  per  cwt 
A  natural  extract  of  quality 

SAMPLE  ON  REQUEST 


POLAK  &  SCHWARZ  (ENGLAND).  LIMITED, 
SO.  Great  Cambridge  Road.  Enfield.  Middlesex. 
Telephone:  ENFIELD  6781  (4  lines) 


FLAVOURS  a/i?  so  moch  better/ 


FohhI  Manufacture  ipril,  105K 
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closures 

ASS  CONTAINERS 


METAL 


The  Closure  Division  of  The  United  Glass  Bottle  Manufacturers  Ltd.  ^  ^ 

HEAD  OFFICE:  >  LEICESTER  STREET,  LONDON,  W.C.t.  Til:  OERRARO  SS11  (13  IlnM)  Oramt:  KORKANSEAL,  LESQUARE,  LONDON 


iftril.  1958 — Foinl  \1anuf‘acturt‘ 


Softened  Water 


BOILER 


VPERMUTIT 


Consistent  zero*hard  softened  water  for  boiler  feed  is 


supplied  by  **  Spiractor  ”  cold  lime  softener  followed  by  a  Permutit  Ion  Exchange  softener.  This 
is  only  one  of  a  range  of  Permutit  plant  designed  to  supply  correctly  treated  boiler  feed.  If  you 
require  further  information  on  Permutit  boiler  feed  water  treatment  plant,  please  unite  to : — 

The  PERMUTIT  COMPANY  LTD.  Dept.  W.L.  272,  Permutit  House,  Gunnersbury  Avenue,  London,  W.4 

Telephone :  CHiawick  6431 
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'  reliable  ^ 
surface- 
active 
bactericide, 
especially 
suitable 
for  the 
soft  drinks 
industry 


*  Economical 


Readily  soluble  In  cold  or  hot  water 
Highly  effective  against  yeasts  and 
a  wide  range  of  bacteria 
Penetrates  and  destroys  infection 
in  mixing  pans,  syrupers,  pipe  lines, 
fillers  and  bottle  stoppers. 


Imperial  Chemical  Industries  Ltd 
London  SW1  England 
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The  need  to  maintain  trouble-free 
operation  of  high-speed 
laminating  and  packaging  machines 
has  led  to  greater  demands 
upon  the  high  qualities  of  foil. 

The  excellence  of  Venesta  foil 
as  the  modern  packaging 
material  is  due  to . . . 


VENESTA 


Vencsto  foil  it  second  to  none 
in  brilliance  of  finish 


Checkint  at  all  stages  of  rolling 
ettsurot  consistency  of  gauge. 


Throughout  manufacture  and  processing,  Venesta  foil  is  checked 
and  rechecked.  Because  of  this  constant  attention  to  quality  at 
all  stages,  packers  and  converters  can  feel  confident  that  their 
machinery  will  run  more  smoothly,  and  that  lamination  will  be 
carried  out  more  satisfactorily. 


Direct  printing  or  embossing  on 
Venesta  foil  eliminates  the  need 
for  labels. 


'Fndnnhnut  V ES KST.A  Foil'  is  an 
f.rplonotorii  Itooklft  that  includes  many 
useful  /arts  nhnul  the  manufacture  and 
pro/)erties  of  V EX EST.A  foil. 

Write  for  ijnur  free  copif. 


Protective  coatings  combat 
corrosive  ingredients  in  products. 


Foil  wrap  for  freshness 


VENESTA  LIMITED  Packaging  Division 


LONDON  EC4  •  TEL;  CENTRAL  3040 
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METAMIX  VARI-SPEED 
AGITATORS  TYPE  P.S.Y. 


1  i  2'-0' 

2  i  r-6’ 

3  I  3-6' 

4  U  4-6’ 

5  2  4-6' 


B 

C 

Approx. 

Capacity 

21' 

3' 

SO  Gal 

21' 

4' 

170  Gal 

31' 

6' 

7S0  Gal 

31' 

V 

9S0  Gal 

31' 

r 

1300  Gay 

1 

yij 

METAMIX  LOW-SPEED 
AGITATORS  TYPE  F.S.G. 


2  *  3-0' 


3  13 


6  2  S' 


A 

B 

C 

Appox. 

Capacity 

2'-6' 

21' 

3' 

100  Gal 

3-0' 

21' 

4' 

I7S  Gal 

3'-6' 

21' 

S' 

SOOGal 

4-0' 

31' 

6' 

7S0  Gal 

5'-6' 

31' 

7' 

950  Gal 

S'-6’ 

31' 

S' 

I3S0  Gal 

if  ADJUSTABLE 

better  mixing  and 
greater  control 

Metamix  Agitators  are  the  result  of  long  experience 
of  the  requirements  of  efficient  mixing.  The 
marine  type  propeller  and  the  shaft  are  of 
stainless  steel  to  B.S.S.  EN.  58VJ  the  propellers 
being  readily  adjustable  to  any  desired 
position.  Type  F.S.G.  can  be  supplied  with 
single  or  double  reduction  gear,  propeller 
shaft  angles  are  adjustable  in  both  types. 

Of  streamlined  clean  design  the  units 
can  be  supplied  vitreous  or  stove 
V  enamelled  to  suit  match  plant. 


to  suit  plant  location  and  mining  vassal  ' 

★  9IIAHm  TYPE  PROPELLER 

provides  more  efficient  agitation  ^ 

ir  TOTALLY  ENCLOSED 

ensuring  absolute  cleanliness 

METAMIX  AGITATORS 

full  specifications  gladly  supplied  on  request. 

METADUCTS  LIMITED 


CATHIRINi  WHEEL  ROAD  •  RRENTPORD  •  MIDDLESEX  •  TEL  BALING  367t 

NORTH  WEST  AREA  OFFICE:  QUEEN'S  HALL  BUILDINGS,  MARKET  STREET,  WIGAN 
A  MEMBER  OF  THE  CMC  GROUP  OF  COMPANIES 


A28 
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'I'vpiial  busy  ncrnc  at  BmmhorouKh  Dock, 
as  raw  materials  for  ('HC  are  unloaded. 


Direct  Delivery 


Whatever  you 
produce . . . 

Cake,  cake  mix,  ice  cream, 
biscuits  or  pastry  of  any 
kind,  one  or  more  of  these 
CBC  quality  fats  will  meet 
your  need : 

Margarin** 
Marvallo  Dolphin 

Shortanings 
Sllkit  '  Ooldan  Cloud 
Spaolalltlaa 
Hyvo  *  Covo  ■  Flax 


Vegetable  oils  which  are  the  main  raw  materials  for  CBC 
margarines  and  shortenings  all  come  from  overseas,  and  the  factory 
at  Bromborough,  lying  on  the  estuary  of  the  Mersey  opposite 
Liverpool,  is  ideally  situated  for  receiving  them,  Bromborough  has  its 
own  dock  where  specially  constructed  tankers  and  cargo  vessels  bring  in 
the  oils  and  oil  seeds,  groundnut,  palm,  palm  kernel,  coconut  and 
cottonseed.  The  oils  are  then  moved  a  short  distance  by  rail  tanker 
and  discharged  into  giant  storage  tanks  to  await  refining. 

And  the  refining  stage  is  of  fundamental  importance  in  the 
production  of  quality  fats. 

If  you  require  any  information,  don't  hesitate  to  write  or  'phone 
our  Sales  Director,  S.  Mackenzie. 

CRAIGMILLAR  &  BRITISH  CREAMERIES  LIMITED 

SUSSEX  HOUSE,  QUEEN  STREET,  LONDON,  E.C.4.  Ttlephoae :  CITy  67S3 

ccT  n  wM  %m 
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YEARS  AGO 


Girdlers  made  their  first 
Votator  Apparatus  (right) 
which  was  intended  for 
Ice  Cream  Freezing  ! 


Photegrapht  by  courtesy  of  The  Cirditr  Co.,  Louisville,  Kentucky,  U.S.A. 

ond  Morgorini  Oy,  Raislo,  hnland. 


.  .  .  more  than  2,000  VOTATOR  Units  have  been 
installed  all  over  the  world.  We  in  London  will  shortly 
be  commencing  our  third  century  of  units.  The  close 
team-work  and  accumulated  experience  of  Girdlers  and 
Johnsons  enables  us  to  offer  you  an  unequalled  service 
in  all  fields  where  processing  of  viscous  food  products 
is  involved.  The  lower  photograph  shows  a  Votator 
3-cyl.  Margarine  and  Shortening  Processing  Unit  in¬ 
stalled  by  us  at  Messrs.  Margarini  Oy  Raisio,  Finland. 


f  **r 
.‘•Won.  , 


•»c., 


"Votator"  IS  o  trade  mark  which  applies  only  to 
the  products  of  the  Cirdler  Co.  or  their  licensees 


THE  FIRM  WITH  THE  STAINLESS  REPUT  A  TION  — 

A.  JOHNSON  &  CO.  (LONDON)  LTD 


Works  &  Sales  Offices:  Dukes  Road,  Western  Avenue.  Acton,  W.3 
Telephone:  Acorn  6061  Telegrams:  Agenticum  Telex  London 
Head  Office:  Africa  House,  Kingsway,  London,  W.C.2 
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in  shaded  form  whilst  still  retaining  privacy. 
The  panels  are  flexible  and  yet  close  tight 
enough  to  seal  out  draughts  and  noise. 
Smart,  easily  cleaned,  and  self-closing,  they 
absorb  shock  and  blows  from  passing  traffic 
without  damage  either  to  the  traffic  or  to 
themselves.  Neway  Translucent  Doors  are 
available  in  sizes  up  to  8'  x  6'  per  pair, 
and  can  be  installed  in  existing  frames.  Once 
fitted  little  or  no  maintenance  is  ever  needed. 


The  dictionary  defines  a  door  as  ‘‘a  barrier  at 
the  entrance  to  a  room  or  building'’.  Every 
building  has  a  door,  and  each  door  has  its 
problems.  In  factories,  hospitals,  warehouses 
and  offices,  in  fact  wherever  there  are  doorways 
constantly  used  by  traffic,  there  is  need  for  a 
door  that  will  eliminate  accidents  and  withstand 
damage.  Neway  Translucent  Doors  do  just  this. 
The  doors  are  fitted  with  plastic  panels  which 
allow  objects  on  the  other  side  to  be  seen 


TIUNSUKtNT 

PtkHLl 


MiOM  OUAilTY 
MCUCAL  SMNC 


The  framework  of  the 
door  consists  of  a  vertical 
tube  which  fits  close  to 
the  door  frame.  Con¬ 
cealed  in  the  top  of  the 
tube  is  the  patented  double  action  return  spring— 
this  is  fully  adjustable  and  ensures  that  the  door 
is  self  closing.  The  door  pivots  at  the  top  and 
bottom  on  axles  let  into  the  lintel  and  into  the  Jtoor. 


A0JUSTA8LI  BOTTOM  BCA»NO 


Mlliif 


Write  now  for  free  leaflet  giving  full  information  about  Neway  Translucent  and  Rubber  Doors 


WILLIAM  NEWMAN  A  SONS  LTD.  (Dept.  TCI)  HOSPITAL  STREET,  BIRMINGHAM  19 
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The  Scott-Rietz  Angle  Disintegrator  is  designed  to  give  uniform  fine  grinding  with  instan¬ 
taneous  homogenizing  and  is  particularly  suitable  for  baby  foods,  potted  meats,  fish  pastes, 
vegetable  pur^s,  tomato  and  fruit  juices.  Built  to  the  highest  standards  of  hygiene,  all  contact 
parts  are  of  stainless  steel  and  can  be  rapidly  dismantled  for  cleaning. 

The  machine  operates  at  high  speed  and  is  fitted  with  a  full  360°  screen  giving  uniform  fine 
grinding  and  constant  particle  size.  The  exclusive  Scott-Rietz  Differential  Discharge  can 

be  fitted  to  separate  waste  materials  from  the  primary  product. 

Special  belt  drive  provides  for  change  in  speed  and 
y  oil-mist  lubrication  can  be  provided  if  required. 

Scott-Rietz  Disintegrators  can  be  supplied  in  three  sizes 
1^  ’  with  rotor  diameters  of  6  in,  8  in,  and  12  in. 


MULTIPLE  PACKS 

pCi/>k£dy 

MULTIPLE 

mean 

SALES 


NO  GLUE 
NO  STAPLES 


Adopt  the 


for  AUTOMATICALLY  PACKING 
2  OP  3  units  AT  HIGH  SPEED 


Experience  shows  that  multiple  packs  sell  more  of  the  product. 
Beer,  processed  foods,  powdered  beverages,  scouring  powders, 
pet  foods  etc. — all  may  now  be  automatically  packed  in  multiples  in  the 
Metal  Box  Carrypack.  It  is  a  cleverly  cut  sheet  of  stiff  card,  inexpensive 
and  printed  on  one  side  only.  Yet  when  folded  and  packed  with  your  cans 
(open  top,  lever  lid)  or  composites,  it  gives  a  rigid  container  bearing  a  selling 
message  on  all  four  sides.  Retailers  naturally  like  to  sell  two  or  three  units 
instead  of  one,  and  the  Carrypack  is  easy  to  handle,  easy  to  stack  and  displays 
well.  It  simplifies  the  introduction  of  coupon  schemes  and  deals,  and  increased 
sales  make  the  Carrypack  pay  for  itself.  You  pack  the  Carrypack  automatically 
at  6o*  carriers  a  minute,  in  phase  with  your  production  lines.  Packaging 
machines  are  available  at  low  rental.  Write  today  for  sample  Carrypack  and 
full  particulars,  stating  size  and  type  of  unit  container  you  have  in  mind. 


One  well-known  manufacturer  already 
using  the  Carrypack  it  Smedley's  Ltd., 
for  their  7^  oz.  New  Recipe  Baked  Beans 
in  Tomato  Sauce. 


*  Aak  about  JAK-ET-PAK  for  more  units  and  higher  speeds! 
For  still  higher  speeds  Metal  Box  offers  the  JAK-ET-PAK  (sole  rights  in  U  K.) 
for  a,  3,  4  or  6  units  packed  at  I20  carriers  a  minute. 


37  Baker  Street  •  London  W.l  •  Hunter  S577 
•  Paper  Products  Group 
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Successful  operation 
of  one  Powermaster 
Packaged  Oil-Fired 
Boiler  leads  to 
further  orders  by 
the  Cow  &  Gate  Group 


Dried  Milk  Products  Ltd.,  the  subsidiary  of  Cow  &  output  of  6,900  lbs.  of  steam  per  hour  F  &  A  212°F. 

Gate,  Ltd.,  which  operates  the  Lostwithiel  Factory,  The  success  of  this  first  Powermaster,  installed  over 

is  inter  alia,  a  large  manufacturer  of  various  types  a  year  ago,  has  led  to  orders  for  further  units  which 

of  dried  milk.  A  Model  200  Powermaster  was  will  be  delivered  shortly. 

installed  primarily  for  the  production  of  process  Powermaster  Boilers  have  proved  a  money  saving 
steam,  while  a  certain  proportion  is  used  for  heating  investment  for  every  kind  of  business  and  industry. 
purposes.  The  Model  200  has  a  maximum  steam  Write  for  the  Powermaster  Bulletin. 


STEAM  COSTS  GO  DOWN  WHERE  POWERMASTER  GOES  W 


G.  W.  B.  FURNACES  LTD.  BOILER  DIVISION 


P.O.  BOX  4  •  DIBDALE  WORKS  •  DUDLEY  •  WORCS  r.f.Ou<«.y  4284/3/6/7 &  308/ /3/3/4/5 
PROPRIITORSi  GIBBONS  BROS  LTD  AND  WILD*BARPIELD  ELECTRIC  FURNACES  LTD 

CWB  1 16 
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NATION  VI.  (;LASS 
WORKS  ooKi' )  I  I  I)- 

FISHERGATE.  YORK  Tol  YORK  23021 
ALSO  AT  :  lOS  HATTON  GARDEN.  LONDON.  E  C  I 
TrI  HOLBORN  2146 


-At  Packed  in  easily  handled  cartons 


PROMPT  DELIVERY  FROM  STOCK 
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Two  heads  are  better  than  one  ...  so  send  that  flavouring  problem  to  the 


!13S!?!E!aaM!ES31‘^ai 


As  acknowledged  experts  in  the  field  of  food  flavouring  it  is  possible 
that  we  have  the  answer  to  your  immediate  flavouring  problem.  If  not, 
the  Boehm  Experimental  Kitchen  will  get  to  grips  with  it  and  do  its  best 
to  find  a  solution.  This  service  is  absolutely  free  and,  needless  to  add,  is 
becoming  more  and  more  popular  with  manufacturers.  Incidentally, 
many  products  today  owe  a  great  deal  to  the  shrewd  advice  and 
technical  help  of  Fredk.  Boehm  Ltd.  Why  not  put 
your  problem  in  the  post  to  them  NOW? 


FREDK.  BOEHM  LTD., 
CONTINUES  TO  SUPPLY 

AJI-NO-MOTO 

Mono-sodium  glutamate  99%  pure. 


Autolysed  Yeast  Extract. 


Hydrolised  Protein. 


FREDK.  BOEHM  LTD..  19  BENTINCK  STREET.  W.l  Telephone  WELbeck  7933 
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HYGIENE  puts  YOU  on  OUR  metal! 


ALUMINIUM 


★  Designed  to  meet  modern  hygienic  standards — easy  to  clean. 
Heavy  gauge  aluminium  tops,  extruded  aluminium 
alloy  square  tube  legs  and  frame,  domed  shaped 
cast  feet.  Available  in  a  wide  range  of  lengths  and  widths. 
Many  other  types  also  offered  incorporating  sinks,  back  plates, 
side  plates,  shelves,  cutting  boards,  adjustable  feet, 
etc.  Also  I  operator  to  4  operator  filleting  blocks. 


Enquires  for  all  our  Aluminium  Equipment  welcomed  by 


WARWICK  PRODUCTION  COMPANY  LTD 

A  MEMBER  OF  THE  ALMIN  GROUP 

BIRMINGHAM  ROAD,  WARWICK  Telephone :  WARWICK  693-696 
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Top  quality... 
First-class  service... 


5-year  warranties... 


...that’s 


FRIGIDAIRE 

value  I 


Why  is  it  important  to  you  that  Frigidaire  are  the  most  ex|)erienced  jjeople  in  the 
refrigeration  business?  Because  it  means  that  your  Frigidaire  equipment  is 
d(^signed  and  built  by  the  ex}3erts.  It’s  top  quality — through  and  through !  And 
this  quality  is  backed  by  the  most  efficient  service  you  could  ask  for — everywhere 
in  Britain!  What's  more,  under  Frigidaire’s  Five  Point  Development  Programme 
for  Commercial  Refrigeration,  all  Frigidaire  Compressor  ITnits  are  now  backed 
by  a  five-year  warranty! 

Frigidaire  makes  equipment  for  every  section  of  the  Food  industry.  For  the 
manufacturer  and  for  the  wholesaler  who  may  be  replacing  their  equipment,  or 
expanding;  for  the  retailer — who  requires  cabinets  for  display,  and  ( 'onservators 
for  storage.  From  Factory  Coldrooms,  Cooling  Tunnels,  and  other  specialised 
equipment  to  Frozen  Food  Display  Cabinets,  Self-Service  Display  Cases  and 
Beverage  Coolers,  Frigidaire  offers  all  that’s  best  in  nTrigeration ! 

Call  Frigidaire  or  your  local  Frigidaire  Distributor  no?c,  for  full  information  and  advice  on 
Frigidaire’s  complete  range  of  equipment  for  the  Frozen  Food  industry. 

FRIGIDAIRE  MEANS  BUSINESS-FOR  YOU! 

R«a4.  Tndvau* 


MADE  IN  BRITAIN  BY  FRIGIDAIRE  DIVISION  UK  GENERAL  MOTORS  LTD.,  LONDON.  N.W.9 
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When  considering 
ANIMAL 
FAT 


Think  of 

DE  lAVAL 

first ! 


or  perhaps  you  want  a 

COMPLETE  PLANT  1 


Then  choose  the 
DE  lAVAL  CENTRIFLOW” 
Animal  Fat  Plant 

The  most  up  to  date  complete  System  for  rendering  and 
fat  production,  incorporating  mincing,  disintegration  and 
separation  and  purification  in  the  De  Laval  Desludger 
and  Self  Cleaning  Purifier. 


The  Economic  and  technical  advantages  are  so  great  that  a 
DE  LAVAL  Fat  Separator  is  indispensable  in  any  modem 
fat  processing  plant.  There  is  a  De  Laval  Purifier  to  suit 
every  requirement — Capacities  5-1000  g.p.h.  You  cannot 
afford  to  ignore  the  advantages  of 


De  Laval  Purificatioii: 

Higher  yield  of  first  grade  fat,  as  no  fat  is  lost  with  the  settlings. 
Uniform  product,  due  to  efficient  removal  of  water  and  solid  matter. 
Low  content  of  fatty  acids  in  the  finished  product,  as  water  and 
impurities  are  removed  immediately  after  the  melting. 

Small  space  requirements. 

Excellent  keeping  qualities  of  the  fat  as  well  as 

Better  taste  and  smell,  and  consequently  a  fat  that  commands  a 

Higher  price 

Reduced  steam  consumption,  as  there  are  no  settling  tanks  to  heat. 


For  economical  heating  and  cooling  of  Animal  Fats 
use  DE  lAVAL  Plate  Heat  Exchangers,  and  for 
pumping  use  DE  lAVAL  Easy- Clean  Stainless  Steel  Pumps 

PROCESS  ENGINEERING  DIVISION.  ALFA-UVAL  CO.  LTD.,  GREAT  WEST  ROAD,  RRENTFORD,  MIDDX.  PNONE  EAUNG  Oil* 

Di  373 
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Let  natural  light  into  your  factory 
through  Corrugated  ‘Perspex’ 


IN  all  roo(l*pn»cessin}>  plants 
^  there  is  no  better  material  for 
roof  lighting  than  Corrugated 
‘Perspex'  acrylic  sheet.  It  transmits 
a  very  high  percentage  of  daylight 
without  dazzle  or  glare  and 
improves  working  conditions. 

Corrugated  ‘Perspex’  is  easy  and 
inexpensive  to  install,  light  to 
handle,  and  tough.  It  stands  up  to 
weather  conditions  in  any  part  of 
the  world.  It  is  made  to  match  most 
available  profiles  of  corrugated 
roofing  materials. 

If  dilTuscd  daylight  is  desired. 
Opal  Corrugated  ‘Perspex’  is  avail¬ 
able.  Originally  developed  for 
intense  light  conditions  overseas. 
Opal  Corrugated  ‘Perspex’  diffuses 
daylight  evenly  and  efficiently. 


Corrugated  ‘  Perspex'  Installed  in  the  roof  of  Clover  Dairies  Ltd..  Hull, 


It's  as  clear  as  daylight— it  must  be 


'Perspex’  is  the  registered  trade  mark  for  the  acrylic  sheet  manufactured  hy  I.C.I. 


IMPERIAL  CHEMICAL  INDUSTRIES  L I  M  I  T  E  D  •  LON  DO  N  •  S.W.  1 

CP.II8/I 
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— for  (fUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 

IjQp  COCKS  &  VALVES 
8022  PACKINGS,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  HTTINGS,  etc. 

Write  or  ’phone 

W.  H.  WILLCOX  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 
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FABLOTHENE 

the  packaging  material  with  an 
infinite  capacity  for  taking  strains 


N«)  other  paeka^in^  material  haa  so  many  positive 
advantafjes  as  Fablothene,  su|K*r-transpaivnt,  tear- 
resistant  |K)lythene  that’s  ideal  for  |)ac‘ka>jin}i  an  almost 
limitless  range  «)f  wet  or  dry  giMsIs  either  in  bulk  or  as 
individual  letail  items.  For  Fablothene  stands  up  to  all 
the  strt‘sa<‘8  and  strains  of  storage  and  selling  ...  it 
kiH‘|)s  out  water,  dam|)  and  dust  ...  it  ket?j)8  in  flavour 
and  fieshness  and  it  has  an  extn'inely  low  moistim*- 
va|)our  transmission.  What’s  more,  Fablothene 
what  it  fn-esert'es  .  .  .  makes  everything  look  fivsh, 
ap]K‘tisitig,  iri-esistible!  Fablothene  bags  o|H*n  easily 
and  can  l)e  ustnl  siieee8.sfully  in  conjunction  with 
automatic  packaging  systems. 

TIME  OR  TEMPERATURE  DON’T  BOTHER  FABLOTHENE. 

Fablothene  is  a  single  substance.  It  contains  no  toxic 
pla.stici7.er,  which  after  a  time  could  migrate  from  the 
packaging  to  its  contents,  and  in  turn  allow  the 
j>olythene  to  Ixs-ome  hard  and  brittle.  Likewise, 
Fablothene  lemains  flexible  over  a  range  of  tem|K^ra- 
tures  from  40°f'  to  100°C  so  it  can  be  safely  ustnl  for 
deep-fro/.en  foods  and  ex|K>rt  |)ackaging.  In  the  case  of 
the  latter,  s|XH-ial  heavy-quality  Fablothene  is  manu- 
factunnl  for  ex|K)rt  and  other  circumstances  where 
conditions  are  particularly  rough. 

CHEMICALLY  RESISTANT.  Fablothene  is  quite  un- 
affecte<l  by  dilute  acids  and  only  slightly  by  concen- 
trate<l  acids.  It  is  also  proof  against  fungi,  salt  and  sea 
water  and  will  not  support  mould  growth. 

FABLOTHENE  CARRIES  YOUR  MESSAGE.  We  supply 
Fablothene  ready -printed  in  up  to  four  colours  to  a 
design  supplied  by  you  or  our  own  studio.  Ask  to  see 
sfxxdmens.  They’re  outstanding!  The  Fablothene 
range  includes  layflat  tubing,  sheet  film  and  bags  in 
thicknesses  from  120  gauge  to  ,’)00  gauge.  Layflat 
widths  are  from  2"  to  48",  with  other  widths  and 
gauges  produce<l  to  s|>ecial  order.  Before  you 
decide  on  another  packaging  product,  you  must 
see  samples  of  FABLOTHENE. 


Write  or  telephone  for  full  details  to 


ANGLO-AMERICAN 
PLASnCS  LIMITED 


I  Avery  Row,  Grosvenor  Street,  London,  W.  I 
Telephone:  HYDe  Park  9261 


^  Croup  of  Companies 

FABLOTHENE  resists  everything  except  the  custonners*  attention 
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UALITY  COUVERTURES 


CAXTON  CHOCOLATE  CO  LTD..  MAYES  ROAD.  WOOD  GREEN.  LONDON.  N.22 
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The  less  the  deadweight,  the  greater  the  pay-load— 
that  is  the  fundamental  of  all  BONALLACK  body 
construction.  This  body  (mounted  on  a  10  cwt, 
Morrison  Electric)  provides  the  greatest  possible  pay- 
load  for  the  total  capacity  of  the  vehicle. 

There  is  nothing  deceptive  about  the  clean,  stream¬ 
lined  appearance  of  this  Baker’s  van,  either:  it  looks, 
and  it  is,  just  the  job  for  the  job. 

Your  roundsman  will  be  happy  with  48  trays  in  the 
main  body,  carrying  720  loaves.  In  the  front  compart¬ 
ment  he  can  take  either  another  192,  or  use  it  for  pastries 
and  cakes;  and  tray  operation  is  as  simple  as  pie. 

It  is  100%  hygienic,  very  light,  exceptionally  strong, 
and  will  give  years  and  years  of  service. 


DIMENSIONS  (Overall) 

Length  1 1 ' 9}'.  width  5'  7'.  height  from  ground  8'  1'. 

DESIGN 

An  all-metal,  rustless,  hygienic  body, constructed  in  two  compartments ; 
the  front  racked  transversely  with  side  doors,  the  rear  racked  longitud¬ 
inally  with  double  rear  doors.  Separate  driver's  compartment,  full 
width  seat,  and  full  depth  partition.  Stressed-skin  doors  with  sliding 
windows  in  polished  frames  can  be  provided  as  an  optional  extra. 
CONSTRUCTION 

Built  in  fully  heat-treated  aluminium  alloy  sheet  and  extruded  sections, 
with  argon-welded  frames  and  riveted  racking.  Roofed  in  translucent 
Hbre  glass  (tinted  at  option)  with  shaped  front  fascia  board  and  integ¬ 
rally  bond^  alloy  frames  and  ventilators. 

VARIATION 

Quotations  are  available  for  this  type  of  body  adapted  to  other  chassis. 

BODV-WEIOHT 

h)  cwls. 

PRICE 

Mounted  complete  on  Chassis,  ex  works,  Basildon,  Essex —  £331.10.0 
nett.  With  doors  and  decorative  side-panel  beading— £.367. 10.0  nett. 


Established  1825 


&  SONS  LTD 


SALES  OFFICE 

40-42  Cannon  Stroet,  London,  E.C.4 
City  4304/8 


WORKS 

Nevendon  Works,  Baoildon,  Eoook 
Baolldon  20481/01 

CAR  SHOWROOMS 

324/326  Romford  Road,  Forest  Oats,  London,  R.7 
Maryland  7161/4 

COMMERCIAL  SHOWROOMS 
268/270  Romford  Road,  Forest  Oats,  London,  E.7 
Maryland  7161/4 

BODY  REPAIR  WORKS 

1041  Romford  Road,  Manor  Park,  London,  E.12 
Ilford  B333/8 
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i  ELPEX  PECTIN 


The  most  economical  and  finest 
natural  fruit  base  — 
which  accentuates  the  fullness 
of  true  fruit  flavours,  and 
gives  “body”  to  all  synthetics^ 
in  all  fruit  products. 


Confectioners  and  food  manufacturers  are 
now  using  increasing  quantities  of  Concen- 
tratediAppie  Juice  as  a  flavouring  base  in 


•|*  lOO^^frTure  Fruit  Juice,  with  no 
additions,  containing  about  8%  of 
malic  acid  and  66%  of 
natural  fruit  sugars. 

4*  Economical  in  use. 

+  Can  replace  more  expensive  Juices 
in  all  fruit  products. 


Makers  of  world  renowned 
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•  •  •  products  with 

I’m  a  family  man  Tim  Tapir  says, 
And  the  family’s  growing  fast. 

For  we’ve  stood  the  test. 

With  only  the  best 
Of  quality  first  and  last. 


^osherott 


THE  FIRST  NAME  IN  TAPES 


The  Packaging  Tape  Centre  (Retd.) 

JOHN  GOSHERON  &  CO.  LTD.,  79-81  ALBERT  EMBANKMENT.  LONDON.  S.E.II.  Tel:  RELiance  7600 
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announces  a 
change  of  address 


AS  FROM  THE  3rd  MARCH.  1958 
THE  ADDRESS  OF  THE 

LONDON  SALES  OFFICE 

WILL  BE 

_  MARGAM  HOUSE 

St.  James's  Square 

LONDON  S.W.1 

TELEPHONE:  TRAFALGAR  4300 
Telegrams:  Coldrold,  Piccy,  London 


nfacture —  ipril,  1938 


1 


/ 


After  completion  of  our  site  tests  and  laboratory  reports, 
Aplin  &  Barrett  Limited,  makers  of  the  famous 
St.  Ivel  cheese,  equipped  their  dried  milk  factory  with 
Mancuna-Dustex  collectors  and  Mancuna 
pneumatic  handling  plant.  Performance  has  lived  up  to 
prophesy — a  greatly  increased  rate  of  collection, 
an  improvement  in  quality  and  a  reduction  in  labour  costs. 
Could  we  achieve  the  same  results  for  you? 


_ NCY 

milk  powder 
collection 


mancuna 


ENGINEERING  LIMITED 

DENTON,  MANCHESTER  Phone:  DENTON  3965  (5  lines) 

59  ViaORIA  ROAD.  SURBITON.  SURREY  Phone:  ELMbridge  9793 

HUMIDITY  CONTROL,  ETC. 
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HEATING 
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V  E  N  T I L  AT  I NG 


FILTRATION 


AIR  CONDITIONING 


This  new,  transparent  cellulose  film  is  particularly  suitable  for 
the  packaging  of  confectionery  and  other  products  when  the 
retention  of  the  moisture  content  is  of  the  highest  importance. 
It  is  emphasised  that  normal  sealing  and  printing  processes  do 
not  impair  the  moisture-proof  qualities  of  this  film. 

The  use  of  Sidac  Saran-Coated  Cellulose  Film  means  : 

LONGER  SHELF  LIFE  •  GREATER  DIMENSIONAL  STABILITY 
ENHANCED  EYE  APPEAL 


British  Sidac  Ltd.,  make  a  full  range  of 
cellulose  film,  plain  or  printed,  clear  or 
coloured  in  gauges  to  suit  practically  all 
packaging  purposes.  Manufacturers  who 
are  concerned  with  better  packaging  are 
invited  to  make  full  use  of  SIDAC 
facilities  and  to  call  upon  the  experience 
and  skill  of  the  Company's  designers  and 
technicians. 


BRITISH  SIDAC  LTD  •  ST.  HELENS,  LANCS  •  St.  Helens  4041 
LONDON  SALES  OFFICE:  98  124  Brewery  Rd  N7  North  5791  SCOTTISH  SALES  OFFICE:  36  Elmbank  Cres  Glasgow  C2  Glasgow  City  5620 
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CROFTS  CONVEYOR  DRIVE  ASSEMBLIES 

for  every  possible  application 


publication 


a  wide  range  of  pulleys  and  conveyor  belt  drives 
built  to  order 

very  slow  and  variable  speed  drives  a  speciality 
“live”  or  “dead”  shaft  pulleys  and  idlers 


Plummer  Blocks, 
plain,  ball  or 
roller  bearings. 

Publication  5734 


Motor 

Rollers. 

Publication 

5414 


Motorised 
Conveyor  Pulleys. 
Publication  5745 


CROFTS  (ENGINEERS)  LIMITED  Branches  at: 

^  *  Rirntinohnnt  Rriv 


P  O  W  H  R  TRANSMISSION  F  N  Ci  I  N  F  F.  R  S 

Head  Office  -  Thornbury  -  Bradford  3  -  Yorkshire 

Telephone  65251  (20  lines)  Telegrams:  ‘Trofters  Bradford  Telex",  Telex  51186 

450 


Belfast  •  Birmingham  ‘  Bristol  '  CarJiif  '  Dublin 
Glasgow  •  Leeds  '  Liverpool  '  London  ’  Manchester 
Newcastle  '  Northampton  •  Nottingham  '  Sheffield 
Stoke-on-Trent 

REPRESENTED  THROUGHOUT  THE  WORLD 
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FINEST  YOU  CAN  BUY 


CROFTS  SILENT  RATCHET  BACKSTOPS 

for  belt  conveyors 


publication  ^731 

positive  protection  against  run-back  due  to 
overload  or  power  failure 


pounds 


Cast  Iron 
Conveyor  Pulleys. 
Publication  5416 


Shaft  Mounted 
Gear  Units. 
Publication  157 


Ik’ It  Saver 
Conveyor  Pulleys. 
Publication  5715 


CROFTS  (ENGINEERS)  LIMITED 


Makers  of 


dutches,  Comtyor  drives.  Couplings  of  all  types.  Double  helical 
gear  units,  Fabricated  steelwork.  Geared  motors.  Hydraulic 
couplings.  Iron,  steel  and  non-ferrous  castings.  Machine-cut  gears 
of  all  types.  Motorised  rollers.  Patent  Taper-flushbushes,  Plummer 
blocks.  Shaft-mounted  gear  units.  Special  machinery  drives. 
Spiral  bevel  gear  units.  Turbine  gears,  i'-rope  drives,  Variable 
speed  t^lves,  Worm  reduction  gears. 
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POWhR  TRANSMISSION  ENGINEERS 

tlead  Office  -  Thornbury  -  Bradford  3  -  Yorkshire 

Telephone:  65251  (20  lines)  Telegrams:  "Crofters  Bradford  Telex”,  Telex  51186 


MODERN 

FILLING 

MACHINERY 


These  modern  machines  are 
part  of  a  new  and  complete 
range  of  designs  by 
Mather  &  Platt  Ltd  for  the 
canning  industry. 

They  combine  a  high  degree 
of  accuracy  with  high 
speed  and  simple  and 
economical  maintenance. 


Mather  &  Platt 


LIMITED 


RADCLIFFE 

MANCHESTER 
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News  I 


Continuous 

automatic  filter  cleaning 
with  no 

moving  parts 


The  MIKRO-PULSAIRE  DUST  COLLECTOR 
embodies  an  entirely  new  system  in  the  separation 
of  dusts  and  powders. 


COMMCSSfO 
•Al«  lomr 

<0  ni 

.  NOZZLE 
-  MOUCED 
FLOW 


The  dust  laden  air  is  fed  into  the 
cabinet  by  suction  or  pressure.  The 
air  passes  through  the  filter  media 
leaving  the  solid  material  on  the  out¬ 
side  of  the  cylinders  which  are  cleaned 
periodically  and  automatically  by  a 
high  velocity  air  current  operating  in 
the  reverse  direction  to  the  main  flow. 

High  efficiency  (99-9”^),  low  power  requirements,  less  space,  and  virtually  no  main¬ 
tenance  are  a  few  of  the  proven  advanuges  of  this  new,  simple,  non-mechanical 
system  of  dust  collection.  Filtration  is  at  a  uniform  rate  and  very  high  dust  loading 
can  be  dealt  with  without  the  need  of  other  equipment  such  as  cyclones  etc. 

Because  of  its  simple  design  without  internal  moving  parts  The  Pulsaire  Collectors 
can  be  sold  at  very  competitive  prices. 

Please  write  for  Bulletin  52A  which  describes  the  Pulsaire  in  details. 


TO 

IXHAUSTfK 


TIMfR 

OffNS lACH 
VALVf  IN 
TURN  FOR 
01  Sic  AT 
10  SfC  INTIRVA^S 


Pattntt 

Pending 


The  Mikro-D  Pulsaire  is  marketed  only  by 


I  DISCHARGE 


TECHNICAL  SALES  OFFICE:  LONDON.  I  DOVER  ST.,  W.l  Tel.  HYDe  Park  9528,9 


BRISTOL  :  PARNALL  ROAD.  FISHPONDS 
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.Virgin 

Vinegar 


Seal  your  pack  with  “Viskrings”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfect  and  intact. 
The  CONSUMER  will  be  confident  that  the  contents  are 
genuine  and  as  expected — a  fine  product,  perfectly  presented 
Seal  all  stoppered  and  screw-capped  bottles  with 
“  Viskrings  There  is  a  “  Viskring  ”to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “  Viskrings  ”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  with  samples  and  quotations  for  any  quantity. 


•  “  Viskring  can  be  applied  rapidly  by  hand — no 
machinery  is  necessary. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stoppers. 

•  They  prevent  the  movement  of  screw  caps  once  they  are 
tightened 

•  They  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  .  .  . 
Require  No  Adhesive. 


THE  VISCOSE  DEVELOPMENT  CO.  LTD 


40  CHANCERY  LANE,  LONOON,  .C  .2  Talaphona;  CHAncary  Sill  Talagram*:  Viikap,  WMtcpnt.  Lendpn. 
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If  you  are  concerned  in  the  packaging  of  a 
sensitive  product  (i.e.  one  that  is  liable  to  taint  by 
taste  or  odour)  you  may  land  yourself  a  packet  of  trouble 
if  you  omit  to  consider  carefully  the  packing  material. 
To  ensure  against  tainting  you  must  choose  a  taint-free 
folding  box  board  .  . .  which  means  a  pure  board 
containing  no  repulped  material . . .  which  means  a  board 
made  only  from  virgin  spruce  fibres  .  .  . 
which  undoubtedly  means  SCANDINAVIAN. 
SCANDINAVIAN  pure  folding  box  board  has  all  the  qualities 
required  . . .  lightness,  whiteness,  rigidity  and  an  excellent 
printing  surface  . . .  plus  absolute  freedom  from  taint. 
You  will  come  round  to  SCANDINAVIAN  sooner  or  later  . . . 

you  might  as  well  enquire  now. 


SCANDINAVIAN  PACKING  FOR 
SENSITIVE  PRODUCTS 
The  name  Scandinavian  guarantees 
a  pure  folding  box  board  produced 
bv  the  associated  box  board 
manufacturers  of  Finland, 

Norway  and  Sweden . 


Ask  your  boxmaker  or  agents  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  FOLDING  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  AND  RESEARCH  DEPT.,  P.O.  BOX  7232,  STOCKHOLM  7 
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NAllTA  mmm  m  a-a 


The  screw  rotates  both 
rouiid  its  own  axis  and 
round  the  conical  vessel. 
Material  is  thus 
subject  to  an  intense, 
cross-current  action  which  gives 
rapid,  efficient  mixing. 


TAS  :FS.5IS 


For  the  food,  animal  feedstuffs  and  other  industries  where  efficient,  rapid 
solid/solid  or  liquid/  solid  mixing  is  required ;  particularly  where  the  problem 
is  one  of  adding  a  small  additive  to  a  large  bulk  of  product.  A  leaflet  describ¬ 
ing  4  different  models — Overdrive,  Underdrive,  Junior  and  Lilliput — is 
now  available.  Write  to  the  sole  licencees  and  mantifacnirers  for  U.K.  and 
British  Commonwealth  Coimtries: — 


THE  NAUTA  MIXER  WILL  BE  DIS¬ 
PLAYED  BY  W.  J.  FRASER  (STAND 
No.  2)  AT  THE  CHEMICAL  AND  PET¬ 
ROLEUM  ENGINEERING  EXHIBITION, 
JUNE  18-27 
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Sun-tang 
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orange 


LiMEjilKE 


service 


UNITED  GLASS  BOHLE  MANUFAaURERS  LTD 


8  LEICESTER  ST.,  LONDON,  W.C.2  Te/.;  Gerrard  861 1  (23  lines)  Grams.:  Unglaboman,  Lesquare,  London. 


April.  1958 — Food  Manufacture 


I  IS 

M 


FIRST  Of  its  KIND 


Constant  Steam  Pressure 


THERMAL  STORAGE  BOILER 
Controlled  Rise  and  Fall  of  Water  Level 


/  ooooooooooooooo  ooooooooooooooo 
Ny.  ooooooooooooooo  OOOQOOOOQQQOQQO 
A  OOOOOOOOOOOOOOO  ooooooooooooOoo 
oooooooo  ooo  ooo  oooooooo 

oooooo  \  - - 

QOQO/^  ^oooo 


Constant  Firing  Rate 


EDWIN  DANKS  &  CO.  (OLDBURY)  LTD 

Oldbury  near  Birmingham.  Tel.  BROADWELL  2531  (9  lines) 

LONDON  •  CARDIFF  •  MANCHESTER  *  LEEDS  *  NEWCASTLE  *  GLASGOW 


WITH  the  Edwin  Danks  Thermal  Storage  Boiler, 
wide  fluctuations  in  steam  demand  can  be  met 


W  wide  fluctuations  in  steam  demand  can  be  met 
without  change  in  firing  rate  and  without  variation  in 
steam  pressure.  This  saves  fuel  and  improves  factory 
output. 

The  first  boiler  of  the  type  was  installed  by  Edwin 

Danks  in  March  1956.  Since  then,  thermal  storage 
boilers  have  been  brought  into  operation  or  are  in 
/ Ixx  process  of  installation  in  the  following  industries 
I  I  I  \  l  Food,  Brewing,  Dyeing,  Woolcombing,  Asbestos, 

I  I  I  I  J  j  Switch-gear,  Cables  and  Printing, 

If  your  steam  problem  is  concerned  with  variable 
boiler  load  or  fluctuating  steam  pressure,  consult  us 
at  Oldbury  or  our  nearest  branch  office. 


Food  Manufacture — April,  1958 

If] 


A59 


April,  1958 — Food  Manufacture 


See  it  and  you’ll  believe  it !  Up  to  2,100 
patties  or  Hamburgers  an  hour,  exactly  the 
size  and  shape  you  want,  can  be  produced  by  the 
amazing  new  Hollymatic. 

Gives  ABSOLUTE  PORTION  CONTROL  —  each  portion  the 
size  you  decide  on,  so  essential  in  controlling  costs  ! 

Produces  more  patties  per  pound  of  meat  —  with  more 
succulent  texture,  less  shrinkage  and  faster  cooking ! 

saves  time  and  labour  —  by  moulding  patties  in  a 
great  variety  of  materials  and  stacking  them 
automatically  on  paper. 

*  Only  Hollymatic  gives  Automatic  Paper  Feeding. 

The  only  patty  moulding  machine  that  auto¬ 
matically  feeds  the  patty  paper  under  each  patty. 
Eliminates  manual  work  and  allows  you 
to  use  the  most  advantageous  sheet  size. 
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ELECTRICAL  SPECIFICATIONS 

Equipped  with  a  1  h.p.  Capacity  type,  single  phase, 
60  cycle  motor,  in  either  NO  or  220  volt  models. 
Three  phase,  direct  current,  50  or  25  cycle  motors 
can  be  supplied  at  additional  cost. 

DIMENSIONS 

The  Hollymatic  is  261'  long  x  181' wide  by  27J'  high. 

WEIGHT 

The  Hollymatic  weighs  180  lbs.  complete. 


Write  for  details  or  Telephone 

STOKES  &  DALTON  LTD 

VICTORIA  SPICE  MILLS. 

LEEDS.  9 

Tel:  Leeds  31701  (10  lines) 


PATTY  SIZES  AND  SHAPES 

Standard  shapes  are  round  or  square. 
Equipment  to  make  odd  shapes  available 
at  additional  cost.  A  separate  hopper 
bottom  is  required  for  each  thickness  of 
mould  plate  used;  these  may  vary  from 
to  4'  and  can  be  changed  quickly  and  easily. 


SPBCi^iCATiO^S 


...  is  good  enough  for  FENNER 

No.  1  Ribbed  Smoked  Sheets  from  Selangor  River  Estate -or  Harewood 
Estate  — these  names  mean  Rolls-Royce  quality  to  the  man  who  buys 
rubber.  We  buy  these  rubbers  to  make  the  best  V-Belts  you  can  buy. 
Then  we  process  it  on  equipment  made  by  names  such  as  Bridge,  Iddon, 
and  Shaw,  and  on  many  ingenious  machines  made  by  our  own  engineers. 
We  know  those  with  sufficient  money  can  also  buy  these  quality  materials 
and  machines,  but  to  make  the  BEST  V-Belts  it  takes  *  know-how’.  We  have 
a  team  led  by  Tom  Hall  (A.I.R.I.  since  1932)  who  have  been  improving 
V-Belts  continuously  for  21  years.  If  only  the  best  at  a  competitive  price 
is  good  enough  for  YOU,  then  Fenner  V-Belts  are  the  ones  to  buy. 

y  J  •  H  •  FENNER  &  CO  •  LTD  •  HULL 

'  LARGEST  MAKERS  OF  V-BELT  DRIVES  IN  THE  COMMONWEALTH 

HP.5920 

i-. 
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fine  citric  acid  in  the  making 


Revolt  lurks  perpetually  in  our  new  artist’s  breast.  His  desire  for  innovation 
shows  itself  in  eccentricity  of  dress,  habits  and  outlook  on  industry.  Admittedly 
he  never  yet  had  a  picture  hung  upside-down  —  he  generally  manages  to  turn  his 
subjects  inside-out.  Show  this  latest  effort  of  his  to  a  psychiatrist,  mention 
artistic  licence  and  horse  mania  in  passing,  and  the  psychiatrist  would  see  at  once 
that  the  drawing  clearly  represents  a  stage  in  producing  Sturge  citric  acid. 

As  molasses  is  converted  into  acid-containing  liquor  by  fermentation  a  felt 
of  mould  is  also  formed  and  when  the  optimum  amount  of  citric  acid  has  been 
produced  this  ‘head’  is  removed.  The  felt  contains  an  important  Sturge 
by-product,  ergosterol,  the  starting  material  for  the  synthesis  of  Vitamin  D2. 

BY  PRODUCTS 


MOLASSES 


h: 


FERMENTATION  ^  FERMENTED 


PURIFICATION  S  PURIFIED 


LIQUOR 


LIQUOR 


V 

.*  CRYSTALLISATION  V; 


•■tfi  indffxndent  company  manujaituring  Jine 
chemicals  since  1823 

CITRIC  ACID  BP 


CITRIC  ACID  ANHYDROUS 


JOHN  &  E.  STURGE  LTD  •  WHEELEYS  ROAD  •  BIRMINGHAM,  IS  •  TEL:  MIDLAND  1236 

TGA  CA* 


A62 


Aprils  1958 — Food  Manufacture 


How  to 


it’s  the  top  quality  product  that  heads  the 
popularity  poll  these  days.  And  a  top  quality 
product  needs  top  quality  ingredients. 
Sometimes  you  have  a  choice  of  ingredients. 
But  not  with  milk.  For  that  irresistible  fresh 
flavour  you  must  have  golden  glow.  It’s  not 
Just  the  experts  that  can  tell  the  difference. 
The  public  may  not  know  that  it’s  golden 
GLOW  that  makes  a  product  so  good,  but  they 
do  know  a  good  thing  when  they  taste  it ! 


<«QlDEnGLOlh 


GOLDEN  GLOW  has  more  virtues  th;\n  flrst-class 
flavour — it’s  economical.  It’s  so  much  easier 
to  store.  And  it’s  so  simple  to  handle. 

If  you  want  to  know  more  about  golden 
GLOW,  ’phone  us  for  a  sample  today. 

Qolden  Qlow  EnKliaH  Made  Dairy  Products 
Spray  and  Roller  Process;  Full  Cream  and 
Separated  Milk  Powder;  Evaporated  Milk  and 
Cream;  all  packed  in  containers  to  suit  your 
requirements. 


GOLDEN  CLOW  LIMITED  CENTRAL  BUILDINGS  GUILDFORD 
Telephone  Guildford  2345 


( 


FOOD  MANUFACTURERS 

You  will  find  much  to  interest  you  at  the 

CROP  PROTECTION 


Royal  Horticultural  Society* s  New  Hall,  London,  May  12  to  IS,  1958 

Sponsored  by  WORLD  CROPS,  this  is  an  Exhibition  of 
international  scope,  covering  the  whole  field  of  crop  protec¬ 
tion  and  pest  control. 


Products  and  services  featured  in  exhibits  will  include:  INSECTICIDES  *  PESTICIDES  •  HERBICIDES  •  FUNGICIDES 

FUMIGANTS  •  SEED  DRESSERS  •  RODENTICIDES  •  SLUG 
KILLERS  •  PEST  REPELLENTS  •  TIMBER  TREATMENTS 
AND  PRESERVATIVES  •  SPRAYING  AND  DUSTING 
MACHINERY  AND  EQUIPMENT  •  SPRAYING,  FUMI¬ 
GATING  AND  VERMIN  EXTERMINATING  SERVICES 
AERIAL  SPRAYING  EQUIPMENT. 


I  FOOD  MANUFACTURE  subscribers  are  offered  free  admission 
I  to  the  Exhibition  and,  to  secure  their  invitation  tickets,  are 
I  asked  to  apply  to: 

I  The  Exhibition  Manager 

I  CROP  PROTEQION  and  PEST 

I  CONTROL  EXHIBITION 

I  LEONARD  HILL  HOUSE,  EDEN  STREET, 

I  LONDON,  N.W.I 
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A  ROOTES  PRODUCT 


with  long  life  petrol  or  diesel  power  unit 


Built  with  your  needs  in  mind,  the  Commer  i|  ton  forward  control  model  thrives  on  the 
toughest  assignments  . . .  triumphs  magnificently  over  the  fierce  strain  of  “stop-start” 
delivery  work.  A  sterling  example  of  Commer  reliability,  quality  engineered,  this  lively 
model — available  with  chrome  bore  petrol  or  diesel  engine  to  choice — gives  the  utmost 
economy  of  operation.  Primarily  fitted  with  van  bodywork  distinctively  modem  in  style, 
as  above,  the  chassis  also  accommodates  special  bodies  to  suit  individual  requirements. 


COMMER  CARS  LTD.  LUTON  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W. I 
Fttod  Mmnufacture — April,  1958 
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NfW  DEFENt'ES 


CORROSIVE  ATTACK 


Spillage  is  bound  to  occur  in  milk  and  food  processing, 
and  it  can  have  a  disastrous  effect  on  floors.  Jointing 
between  tiles  or  paviours  is  attacked,  and  further 
penetration  may  lead  to  major  defects  in  the  sub¬ 
floor  in  addition  to  the  hazard  of  loose  tiles. 
Corrosion,  if  not  checked,  may  cost  you  dearly  in  the 
long  run. 

The  best  way  to  combat  the  whole  problem  of 
corrosive  attack,  in  any  shape  or  form,  is  to  get  expert 
diagnosis  and  (even  more  important)  expert  treatment. 
The  Industrial  Division  of  Semtex  Limited  has  a 
wide  experience  of  all  types  of  anti-corrosion  treat¬ 
ment,  and  the  resources  to  ensure  an  effective  remedy 
at  the  most  economic  possible  cost. 

For  sure  defence  against  corrosive  attack  call  in 


SEMTEX 


Speeialitta  in  anti-corrosion  troatmants,  and 
industrial  floors  for  every  purpose 


Send  for 
this  free 
brochure 


It  may 
save  you 
money  I 


SEMTEX  LTD 


SEMTEX  LIMITED,  Industrial  Division.  Dept.  D.2. 
SO  Blackfriars  Rd.,  Salford  3,  Lancashire.  Tel:  Deansgate  2 1 28 
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Salt  users 

-this  is  no  pipe  dream 


In  just  30  minutes,  seven  tons  of 
Pure  Dried  Vacuum  Salt  can  be  piped  direct  into 
your  brine-making  saturator  from  any  one  of 
I.C.I.’s  modern  Air-Discharge  road  vehicles. 

This  method  cuts  out  handling  costs, 

bags  and  wasted  storage  space  because  the  salt 

is  stored  inside  your  saturator. 

Nobody  has  to  handle  the  salt,  not  even  the 
I.C.I.  operator.  For  efficiency  and  speed, 
there's  nothing  to  touch  it! 


I.C.I.  will  gladly  send  you  their  free  booklet 
‘Salt  by  Pipeline',  which  gives  full  details 
of  this  trouble-free  hygienic  method. 

If  you  use  salt  to  make  brine  for  preserving 
meat  or  vegetables  or  indeed  for  any 
other  purpose  it's  really  worth  thinking  about 
I.C.I.  is  offering  you  the 
most  economical  and  efficient  method 
of  buying  Pure  Dried  Vacuum  Salt. 


Write  to : 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD. 
LDNDDN.  S.W.I 
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FOR  CREAMS,  PASTES,  SYRUPS, 
MARGARINE,  LARD  SHORTENING, 
SAUCES,  JAMS,  FATS  AND  ALL 
VISCOUS  LIQUIDS, 
CONTINUOUS  CAPACITY  UP  TO 
8,000  lb  per  hour 


\ 

/ 


I 


“ROTA -PRO” 

{Registered  Trade  Mark)  ^ 

is  a  rotary,  scraped-surface  heat  exchanger  j 
in  which  even  the  most  viscous  liquids,  and  | 
those  containing  a  high  proportion  of  un-  j 

dissolved  solids,  can  be  efficiently  processed  \ 

( 

above  their  normal  boiling  points  or  below 
O'C.  The  process  is  continuous,  through  a 
closed,  mechanically  controlled  system.  Rapid 
and  efficient  heat  transfer  is  ensured,  and  j 
both  heating  and  cooling  of  the  product  can 
be  carried  out  separately  or  together  as 
required. 


Each  "ROTA-PRO”  machine  is  specially  designed  for  the  particular  duty  for 
which  it  is  required.  One.  two  or  three-cylinder  machines  can  be  supplied. 
There  is  also  a  Junior  model  ” Rota-Pro”  which  has  been  specially  designed 
for  use  in  pilot  plants,  and  for  experimental  and  laboratory  work  in  the 
study  of  the  many  advantages  of  rotary  processing. 


Whatever  the  problem  of  continuous 
processing,  we  shall  be  glad  to  provide 
full  information  and  the  necessary 
personal  liaison.  Please  conuct  Technical 
Sales  Divisions. 


POWER  ROAD,  CHISWICK,  LONDON,  W.4 
Tel:  Chiswick  7631 
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Anchor(ed)  Steel  Plates! 


Our  Sales  Director  is  quite  willing  to  make  a  laughing  stock  of 
himself  in  the  cause  of  Stelcon.  So  here  he  rests  awhile, 
confident  in  the  ability  of  Anchor  Steel  Plates 
to  hold  the  floor  year  in,  year  out,  no  matter  how 
hostile  the  traffic.  Indeed,  the  Saucy  Knave 
challenges  you  to  throw  anything  you  like  at  them  as  a 
test  (“Not  that  tomato,  sir,  if  you  please  ...  the 
pips  get  in  my  joints,  so!**) 

Stocks  by  courtesy  of  Stelcon' s  famous  Storage  Walls. 


Stdlccn 


FLOORS  GIVE  INDUSTRY  A  FIRM  FOUNDATION 


ANCHOR  STEEL  PUTES,  STEEL  CUO  FUSS  AND  RAFTS. 


STELCON  (INDUSTRIAL  FLOORS)  LTD.,  DEPT.  F  •  CLIFFORDS  INN  *  LONDON  E.C4  *  TEL;  CHAncery  9541 


Food  Manufacture — April.  1958 


A69 


ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  ROAD.  PONDERS  END.  MIDDX. 

Telephone:  Howard  2622  (5  lines)  Telegrams:  Albromach,  Enfield 


See  ALBRO  for  Fillers  &  Cappers 


ALBRO  Powder  Fillers  are  so  efficient  that  reduced 
rates  of  insurance  can  be  obtained  under  the  Workmen’s 
Compensation  Act  when  powders  of  a  deleterious  or 
abrasive  nature  are  being  filled  by  these  machines. 


ALBRO  Filling  Machines 

for  Liquids,  Powders  <&  Pastes 


This  ALBRO  Powder  FiUing 
Machine  handles  bottles,  tins, 
cartons  or  drums,  of  many  sizes, 
with  equal  case.  Even  cardboard 
cartons  which  are  not  absolutely 
air-tight  can  be  filled  satisfactorily. 
The  exclusive  vacuum  operation 
ensures  completely  dmtltss  filling 
of  powdered  soup,  spices, 
peppers,  coffee,  or  custard  powder, 
from  floor  level  or  by  gravity 
from  above. 

.Machine  is  hand  or  pedal  operated 
by  junior  or  unskilled  labour. 
Output  1, 800  containers  per  hour 
on  smaller  sizes. 

Two-head,  semi-automatic  and 
fully  automatic,  rotary  powder- 
fillers  arc  also  available.  Ask  for 
details. 


MUSr  BE  STAINLESS  STEEL 
FOR  DELICATE  MATERIALS 

MUST  NOT  AGITATE 

SfRONG  CONSTRUCTION 
NO  CORROSION 

NO  CONTAMINATION 


HIGH  OR  LOW  V.l.  MAIERIALS  QUICK  STRIPPING  EASY  CLEANING 


WORK  AGAINSr  PRESSURE  OF  75  P.S.I. 


The  Howard  ‘M’  Type  All  Stainless  Steel  Positive  Rotary  Pump  is  a  robustly 
constructed  piece  of  machinery  especially  designed  to  solve  difficult  pumping 
problems.  It  handles  delicate  materials — even  those  with  a  high  V.l. — without  any 
agitation  or  contamination.  The  pump  can,  when  necessary,  be  jacketted  for 
heating,  or  cooling  if  required.  MANY  USES:  The  ‘M’  Type  Rotary  Pump  is 
exceptionally  versatile.  It  is  available  in  seven  sizes,  giving  from  15  to  15,000  g.p.h. 
f<jr  heads  up  to  200  ft.  It  has  found  wide  and  varied  use  thrf)ughout  the  food  and 
chemica’  industries. 


Iff  SO  —  tlie  answer  Is  a 


Howard 


*M*  TYPE  ROTARY  PUMP 


ALSO  MANUFACTURERS  OF  HOWARD  TRIPLEX,  CENTRIFUGAL  AND  PROPORTIOMETF.R  PUMPS 


IS  THIS 
YOUR 

PROBLEM  ? 


For  further  information,  please  write  to: 
HOWARD  PNEUMATIC  ENGINEERING  CO. 

LTD.,  FORT  ROAD,  EASTBOURNE. 
tel:  F.AS1  bourne  1179. 

GRAMS  &  cables:  HOWMATIC.  EASTBOURNB 
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Here  is  the  Fonvard  Look  Dodge,  the 


latest  and  finest  of  traditionally  great 


trucks.  21  entirely  new  models  give  you 


more  of  what  you  neetl.  More  bodyspact 


for  bigger  loads 


smaller  turning 


circles  for  easier  handling 


roomy. 


well  appointed  cab  to  ease  long  driving 


the  safest  visibility  offered  in  a 


new  and  improvetl  mechanical 


refinements  which  emphasise  the  strong. 


tough  quality  of  the  chassis. 


Before  you  make  your  next  buy,  see  the 


Forward  Look  Dotlge  anti  prove  to  yourself 


that  it  is  “Tomorrow’s  truck  ttxlay’’! 


1  Sominal  payload  ratinya  o]  5,  6  and  7  tons. 
Thrtt  whielbtist  lengths  to  rarh  model  group. 
250.6  ru.  in.  petrol  engine:  2SS.6,  340  and 
351  cu.  in.  diesel  engines.  Rear  axle  options. 


2  Fartory-huilt  19ft.  6in.,  lift.  6in.,  15ft.  0%h. 
dropside  bodies,  according  to  model.  5  and  6 

3  Extra  duty  rhassts  frame.  Side  member  section 
of  10  ins.  X  3  ins.  x  ft  in.  on  7  ton  models. 


4  Power  assisted  steering,  standard  on 
models,  optiontil  on  other  diesel  models. 


5  Hydraulically  opentted  clutch.  Five-speed 
gearbox  on  6  and  7  ton  models. 


®  Powerful  hro  •  leadnuj  ■  shoe  brakes  with 
moulded  linings.  Vacuum  ossisUtnce  by  Sk  in. 
servo  on  7  ton  models,  tntuivm' Hydrovac' 
other  models. 


7  High  deflection,  dual  rate  suspension  system. 
Extra  long  front  springs  for  gooil  ridiiuj  and 
handling  characteristics. 


MORE  DEPENDABLE 


MORE  DURABLE 


RAYOPH ANE 


PROTECTION 


AND 


WRAP-APPEAL 


★  ★  ★ 


SOLE  SELLING  AGENTS 

FELBER,  JUCKER 
&  CO.  LTD. 


^  LONDON  *  Brooks  Houso 

~  4S  Upper  Thamos  St.,  London,  E.C.4 
—  Tel.:  CITY  1087  (4  lines) 

C/a  Grams:  Felbtr,  Cant,  London 

O  REEU  I  SHEETS  iCOlOURlESS  •  COIOUREO;  • 

Grams:  Felbtr,  Manrbrster 


^  ALFRED  DODMAN  &  CO.  LTD.  ^ 

Br  eppointmant  Te/egroms:  “  Dodman,  King's  Lynn.*’  Te/ephones:  2720  &  2784  King’s  Lynn.  By  appointment 

to  Her  ^iest)r  to  Her  Majettf 

Entineers.  HIGHGATE  WORKS,  KING’S  LYNN  Enfineers. 

Manufacturers  of  Canning  Machinery 

I - including: - , 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON,  E.C.2  •  Telephones:  Royal  1750  &  1759 


A72 


April,  1958 — Food  Manufacture 


FABBRICA  MACCHINE 
INDUSTRIAll 
NAPOLI 


fabbrica 

macchine 

industriali 

via  e.  gianturco.  31  -  napoli 


30  years  experience  in 
the  construction  of  can 
making  machines 


Automatic  Stationary  Ooubla  Can 
Saamar  Mod.  171 1. 

Cana  admittad:  100 — l,200frt. 
Output:  22S — 27S  cant/ 1. 


Exclusive  Sales  Agents  for  U.K.  of  Great  Britain  and 
Northern  Ireland  and  the  Irish  Free  State: 


BROADWAY  EQUIPMENT 


Parway  House,  194/196  Finchley  Road 
LONDON,  N.W.3 


Tel:  Hampstead  1476  PBX 


SLITTERS 
FLEXERS 
BOOTMAKERS 
SOLDERING  MACHINES 
FLANGERS 
DOUBLE  SEAMERS 
TESTERS 
SCROLL  SHEARS 
PRESSES 
CURLERS 

LINING  MACHINES 
DRYING  OVENS 
FILLING  MACHINES 
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ALMONDS -HAZELNUTS -WALNUTS  ETC-GUM  ARABIC -COCOANUT  FLOUR 

GELATINES 


AGAR-AGAR  •  EGG  PRODUCTS  •  ‘PROTAN’  ALGINATES  •  ‘GENU’  PECTIN 


i 

m 

u 

m 

1 

ELECT] 

ROPOWER 

—THE  GEARED  UNITS  WITH  THE  POWER  BEHIND  THEM 


The  largest  range  of  Geared  Motors  and  Gear  Boxes  in  this  World. 

★  I /20th— 300  H.P. 

★  26,000  R.P.M.— I  REVOLUTION  PER  DAY 

★  CONTRA-ROTATING  CO-AXIAL  SHAFTS 

★  FOOT  AND  FLANGE  MOUNTING  PATTERN 

★  QUALITY  PRODUCTS  AT  COMPETITIVE  PRICES 

★  VARIABLE  SPEED  UNITS 

★  ALL  BALLRACES,  GEARS.  PINIONS  AND  SHAFTS 

CONTAINED  IN  A  ONE-PIECE  CASTING 

★  SOLD  ALL  OVER  THIS  WORLD 

Ask  for  technical  literature. 


Co-Axial  Shafts. 


Eleeii^opower^ 


Gears 


KINGSBURY  WORKS.  KINGSBURY  ROAD.  LONDON.  NWS 

Tflfp^on.  COL'ndak  4421  (4  lipM)  Ttlt|ramf  LEKTXOrOWA.  HYOC.  LONDON 


I 
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Rapid  pea/bean  filling  made  clean 
splashless  by  new  auto  machine 


This  new 
Kellie  model 


fills  half  the  liquid,  then 
the  solids,  finally  the 
other  half  of  the  liquid. 
Air  does  not  trap  in  the 
cans  nor  liquid  over¬ 
flow.  Up  to  180  cans  per 
minute,  in  all  sizes  up 
toA2l.  Self  contained 
motor  as  illustrated  or 
synchronised  drive 
from  the  Double  Seamer. 


Type  IFF  10-head  Automatic 
Pea  Bean  Filling  Machine. 


KELLIE  for  FOOD  PLANT 


ROBERT  KELLIE  &  SON  LIMITED  *  DUNDEE  *  SCOTLAND 


Telephone:  Dundee  2819  (2  lines) 


Telegraphic  and  Cable  address:  '‘Kellie"  Dundee.  Code  A.8.C.  (Stb  Edn.) 
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obtained  quickly  and  accurately 


One  of  the  difficulties  in  measuring  the  temperature  of 
boiled  and  plastic  sugar  is  that  when  a  cold  probe  is  used 
the  sugar  tends  to  set  round  the  probe  thus  forming  an 
.  insulating  barrier  and  giving  a  delayed  and  possibly 

\  false  reading.  This  problem  is  overcome  with  a 

\\  tubular,  rheostatically  controlled,  pre-heater  in 

\\  which  the  probe  is  kept,  when  not  in  use,  at  a 
\\  slightly  higher  temperature  than  that  of  the 
A  \\  sugar  and  with  the  introduction  of  this 

new  Foster  equipment,  the  operation 
now  becomes  straightforward, 
7  \\  speedy  and  accurate. 


The  resisunce  thermometer 
equipment  illustrated  com¬ 
prises  an  easily  read  temper¬ 
ature  indicator  (A)  having  a 
range  200-250°F  for  sugar 
boiling  or  140-240“F  for 
plastic  sugar,  together  with 
a  fast- response  stainless- 
steel  sheathed  measuring  ele¬ 
ment  (B)  and  a  pre-heater  (C) 


WHITE  FOH  FUU  DETAILS  TO 

FOSTER  INSTRUMENT  CO.  LTD.,  LETCHWORTH,  HERTS,  ENGLAND 


ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 


Ragd.  Trade  Mark 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


0/V£  MOVING  PART 
NO  METALLIC  CONTACT 


NO  FILTERS 
OR  AFTER  COOLERS 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 

HEAD  OFFICE:  Hytor  Warka,  CaMmeica  Way,  Farley  Way,  Craydaa  TatoFbaaa:  Oraydan  tlTS-C 

NORTHERN  OFFICE:  13C  Rayal  Eichaaga,  Maacbattar,  >  TalagNaa:  Blaclitrlart  1033 
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EASILY  PRINTED 


EXCELLENT  FINISH 


NATURAL  CASING 
LOOK 


COLLINS  BROS. 
(Evesham)  LTD. 
"Tower  Brand  ” 
Pork  Liver  Sausage, 
Pies,  Sausage. 
Cooked  Meats. 

"  Vale  of  Evesham 
Specialities 
Famous  for  SO  Years  " 


For  full  technical  information  service  write, 


THE  OPPENHEIMER 

CASING 

CO.  (U.K.)  LTD. 

159-165  Harrow  Road,  London,  W.2.  Tel.: 

PADdington  7431-7 

EDINBURGH 

BELFAST 

DUBLIN 

Fountainbridge  1403-4 

Carry  duff  274 

Dublin  889206 
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...  to  determine,  rapidJy  and  accurately  the  moisture  con¬ 
tent  of  a  hundred  and  one  products  in  industrial  use. 

The  compact  and  robust  KAPPA  AB/55  provides  the 
answer  —  rapidly  —  at  a  glance,  in  six  seconds. 

The  single  tuning  control  makes  operating  extremely 
simple,  so  that  an  unskilled  operator  can  take  spot  checks 
in  minimum  time. 

The  KAPPA  is  tropicalised  and  mobile  battery  models 
are  available. 


KAPPA  MOISTURE  METERS  LTD 


MAPLE  CROSS  INDUSTRIAL  ESTATE  •  DENHAM  WAY 
RICKMANSWORTH  .  HERTS  — Tel:  Rickmansworth  5369 


lilt  stanJarJ 
for  60  years 

- - - 

urity 

■iliiil 

liipifil 

tilM 

RICHARD  HODGSON  &  SONS 

_ rrf~ 

GcLatinc^ 

LTD.,  BEVERLEY,  YORKS.  Telephone:  BEVERLEY  11 

-n _ 

UCCESS  THROUGH  RESEARCK 
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Invitation  to  a  Blind  Date 

A  blind  date,  with  its  casual  begrinningrs  can  grrinding, '  ‘dispersion’  and  ‘emulsion’  conjure 

lead  to  a  romantic  association  -  even  to  a  up  a  picture  of  almost  marital  bliss,  we 

life  partnership.  think  that  a  visit  to  one  of  our  demonstra- 

We  are  just  trying  to  suggest  that,  il  you  tions  might  be  the  beginning  of  a  very 

make  a  date  with  us,  a  meeting  at  oui  happy  association.  Our  mills  seem  to 

laboratories  might  pave  the  way  to  happier  make  friends  and  keep  friends  very  easily 

times  for  you.  Unless  the  words  ‘  hne-  indeed.  Care  to  get  on  the  telephone  ? 


HERSHAK  TRADING  ESTATE 


WALTON  .  ON  .  THAMES  ST7RRET  WALTON  6305 

Northern  Laboratories:  Leeds  54131 
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THANKS  TO  THE 

PONY  LABELRITE  LABELLING  M/C 


STAFFORD  ROAD  »  CROYDON 


This  is  news !  The  Peters  Labelrite  Machine  now 
labels  accurately,  economically  and  without 
trouble,  those  LARGE  biscuit  tins.  This 
achievement  is  of  special  significance  to  all  users 
of  large  tins,  and  it  should  he  remembered  that 
the  Pony  Labelrite  Model  MLLX  can  take  care 
of  Band  and  Face  Labels  and  is  equally  suitable 
for  labelling  Fibreboard  Biscuit  Containers. 


NOW— CHECK  THESE  FEATURES 


Far  better  and  cheaper  to  put  in 
a  “Visco”  Steel  Shell  Cooler  than 
to  continue  to  use  Mains  water  for 
cooling  refrigerating  plant,  ice  cream 
machinery,  compressors,  condensers, 
etc.  With  a  “Visco”  Steel  Shell  Cooler 
the  same  water  is  used  again  and 
again.  In  practice,  it  saves  about 
97^0  of  cooling  water  consumption. 
Any  odd  corner  of  your  works  will 
accommodate  one  of  these  small  units. 

We  make  all  sizes  from  250  g.p.h. 
up.  Write  for  list  and  quotation. 

Photo:  by  courtesy  of  Frozen  Confections  Ltd.  The 
“  Visco  ”  Cooler  can  be  seen  in  the  passage  through 
the  open  doors. 


VISCO 


STEELSHELL 

’^atsK 


doom 


The  Scottish  Adhesive  Co.  manufacture  a  special  adhesive  for  use  with  this  application. 

PACKAGING  MACHINERY 
(Peters)  Ltd  Bt 

(A  member  of  the  G.  D.  Peters'  Group)  • 

Slough,  Bucks,  England.  Phone:  Slough  23201.  Grams:  •‘Packaging”,  Slough 


No  double  handling  —  tins  can  be  stacked 
immediately. 

Accurate  register  -  better  pack  appearance. 
Maximum  economy  of  floor  space. 

All  over  gluing  of  the  labels. 

Variable  speed  30-60  per  minute. 


No  driers  or  drying  time  required. 

Very  large  saving  in  wages. 

Minimum  adhesive  applied,  saving  in 
adhesive  costs. 

No  rust  spots  -tin  life  prolonged. 

Labels  come  away  completely  in  washer. 


6. 


7. 

8. 

9. 

10. 


1. 

2. 

3. 


4. 

5. 


Phone: 

CROydon  4181 


ilVISCO 

ENGINEERING  CO. LTD.= 
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STAINLESS 


STEEL  PLANT 

to  meet  your  needs 


STAINLESS  STEEL  JACKETED 
BOILING  PAN 


Stainless  Steel  V'essels  will  follow 
meticulously  your  specification.  VC'e  have 
technical  representatives  who  are  avail¬ 
able  to  discuss  your  design  and  fabrication 
problems,  without  obligation. 

May  we  send  you  illustrations  of 
plant  which  we  have  made  and  supplied 
— mostly  ‘to  order’ — to  widely 
differing  industries? 


This  50-gallon  Boiling  Pan  is  designed  for 
a  working  pressure  of  60  lbs.  per  square  inch; 
our  name  and  test-plate  will  vouch  for  careful 
design  and  acceptance  by  any  British  Insurance 
Company.  Similar  Pans  are  available  in 
capacities  from  20  to  2()0-gallons,  either  tilting 
or  fixed  type.  The  50-gallon  size  is  available 
from  stock.  Write  to  us  for  further  details. 


STAINLESS  STEEL  VESSELS 

(LONDON)  LIMITED 


MANORGATE  ROAD,  KINGSTON-ON-THAMES.  SURREY.  Telephone:  Kingston  S625  (S  lines)  Telegrams  and  Cables:  Esesvessel,  Kingston-on-ThantM 
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SPECIFY  TWEEDY’S  PRODUCTS  FOR 
ECONOMICAL  PREPARATION  OF  FOOD 

MACHINES  SPECIALLY  CONSTRUCTED  FOR 

POTATO  PEELING  -  POTATO  CHIPPING 

CRISP  CUTTING  -  VEGETABLE  SLICING  AND  MINCING 
CENTRIFUGAL  HYDRO  AND  FAT  EXTRACTORS 
CENTRIFUGAL  EMULSIFIERS 

Manufacturers  of  the  ‘PECKMIX  S.A/  machine  for 
Granulating  and  Crumbing  Biscuits,  Bread,  Coconut, 
Chemicals  and  all  Friable  materials 

{Sole  Distributors  for  Biscuit  ond  Bokery  Trades  -  Alessrs.  T.  T.  Vicars,  Earlstown) 


GEORGE  TWEEDY  &  Co.  Ltd. 

SAUNDERRAKE  WORKS  •  CHIPPING  •  Nr.  PRESTON  •  LANCS. 

Manufacturers  of  Machinery  for  almost  100  years 


TEL. 

CHIPPING 

25S/9 


WHY  NOT  A  MEASURE  IN 


YOUR  PACK? 


TO  HELP  THE 
HOUSEWIFE! 


How  easy  for  the  Housewife  to  open  her  packet  of  your  products  to 
find  a  correct  measure  spoon  for  her  use.  With  the  ever  increasing 
Interest  in  good  cooking  and  unusual  recipes  a  measure  for  correct 
mixing  is  a  valuable  aid,  plus  the  consumer  interest  aroused  in  your 
product  by  uking  this  “measure”. 

May  we  send  you  samples  and  quote  for  your  needs? 

POLYTHENE  BAGS 

are  being  used  extensively  by  many  manufacturers  for  both  pack¬ 
ing  and  storing.  We  specialise  in  the  manufacture  of  both  plain  and 
draw-string  type  bags. 

Shaped  bags  to  customer’s  requiremenu. 

Polythene /Cellophane  laminate  pouches  for  vacuum  packaging. 

Fill  In  the  coupon  for  further  details 

WEST  COUNTRY  CONVERTERS  LTD. 

WARMINSnR  -  WILTS. 

Phone:  WARMINSTER  2027 


ir  Examples  of  measuring 
spoons  used  by 
COW  &  GATE 
TRUFOOD 

“LITTLE  MISS  MUFFET" 
JUNKETS 


I  PLEASE  SEND  SAMPLES  AND  DETAILS  OF 
I  □  PLASTIC  MEASURING  SPOONS 
I  □  SPECIAL  POLYTHENE  BAGS 
I  □  OUR  CONTRACT  PACKING  SERVICE 

Tick  which  required 

I  NAME  _ _ 

I  COMPANY  _ _ _ _ _ 

I 

,  ADDRESS  _ _ _ 
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Flexile  Case  Histories 


Doo[}D[k  posed  a  problem 


FLEXILE  simply  solved;  it 

■■■■■■■■■■■■■■■■■■■I 

f* 


The  makers  of  ‘Bostik’,  the  well-known  sealing  compound,  had  a  problem 
— to  find  a  contemporary  tube  for  their  new-style  adhesive  ‘Clear  Adhesive’ 
without  materially  increasing  costs.  Like  so  many  manufacturers,  they  called 
in  Flexile.  The  new  Flexile  Polythene  Flowerpot  Cap  gave  the  complete 
answer.  Here’s  why.  1.  As  the  caps  were  made  from  standard  tools,  no 
extra  tool  charges  were  incurred.  2.  Being  polythene  and  wadless,  the  caps 
could  be  supplied  at  low  cost.  3.  The  special  ring  seal  gave  perfect  closure  and 
eliminated  seepage,  yet  the  cap,  being  polythene,  did  not  become  cemented 
to  the  nozzle.  4.  The  distinctive  appeal  of  the  cap  gave  an  entirely  new  look 
to  a  ‘Bostik’  tube.  Yes,  Flexile  have  a  flair  for  solving  tube  packaging 
problems  .  .  .  they  can  help  you  solve  yours.  Phone  Flexile  first. 


STEVENAGE 


jUST  PUBLISHED.  A  new  brochure  “If  the  cap  fits  ...”  describes  all 
the  advantages  of  Flexile  Polythene  Caps.  Send  for  a  free  copy  TODAY 


FLEXILE  METAL  CO.  LTD.,  BESSEMER  DRIVE,  STEVENAGE,  HERTS  •  STEVENAGE  1491 
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extend  its  benefits  to  many  simple  processes 

Wherever  process  variables  can  be  interpreted 
as  voltages,  Honeywell  Millivoltmeter  Controllers 
will  ensure  cheaper,  safer,  more  efficient  plant  operation. 
They  offer  accuracy,  sensitivity,  ruggedness  and 
durability ...  at  low  cost. 

Pyr-O-Vane  Controllers  offer  various  switching  control 
forms  with  capacities  up  to  20  amps. —  also  fully 
adjustable  pulse-proportioning  control. 

Protect-O-Vane  safety  cut-off  instruments,  specially 
developed  for  high  temperature  safeguard,  either 
signal  or  shut  down  process  at  the  set  point. 

Simple,  safe  design  includes  universal  case  to  contain 
measuring  and  controlling  units  in  separate  compartments. 
Plug-in  design  simplifies  inspection  and  adjustment 
. . .  speeds  change  of  units.  Fail-safe  action  protects 
automatically  against  component  or  power  failure. 
Nation-wide  Service  covers  choice,  installation  and 
maintenance  of  all  Honeywell  Millivoltmeter  Controllers. 
Expert  advice  can  be  obtained  from  any  of 
10  Honeywell  Branch  Offices  in  the  U.K. 
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See  the  latest  deselopments  in 
STORAGE  AND 
PACKING  EQUIPMENT 


at  the  Sixth 


Factory  Equipment 


Heating,  Ventilation 
&  Thermal  Insulation 


Exhibition 


Thousands  of  interesting 
exhibits 


EARLS  COURT- LONDON -APRiL  14-19 

10  a.m.  -  7 p.m.  {Saturday  5  p.m.)  Admission  2l6d 

ROMItSION  TICKETS  FOR  READERS  OF  THIS  JOURNAL  Fill  In  this  coupon  or  writ* 

^To  The  Ornaniser,  Factory  Equipment  Exhibitions  Ltd.,  Dept.  51, 4,  Snow  Hill,  London, 

I  E.C.I.  Please  send  mt  free  of  charge _  admission  tickets  and  brochure  of  the  Sixth 
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VIhat  is 
the  secret 
of  the 
perfect 
toffee  ? 


You  don't  have  to  look  into  the  crystal  for 
the  answer  to  a  bright  future  in  toffee 
making.  For  over  50  years  NUCOCOS,  the 
supreme  confectionery  butter,  has  been  the 
lucky  star  of  quality  toffee  manufacture. 

NUCOCOS  gives  resistance  to  stickiness, 
candying  and  softening.  It  increases  the  shelf 
life,  and  gives  an  added  quality  to  toffees  by 
reason  of  the  extra  creaminess  it  imparts  .  .  . 
it's  the  way  that  toffees  made  with  NUCOCOS 
go  down,  that  puts  sales  up. 

Our  Advisory  Department  is  always  at  your 
service  and  will  be  happy  to  pro\ide  full 
technical  details  of  NUCOCOS. 


LODKRS  &  NUCOLIINK  LTD. 


Southern  Area 

UNILEVER  HOUSE  -  BLACKFRIARS  LONDON  E  C  4  -  Tcl  CENiral  6321 


I'iorthern  Area 

LIVERPOOL  ROAD  -  WARRINGTON 
LANCS  •  Tcl  WARRINGTON  3I2II 


Scotland  ana  Northern  Ireland 
19.  BLYTHSWOOOSQ-  CLASGOWC  2. 
Tcl  GLASGOW  CENTRAL  8921 
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The  cream  of  the  cak£ 

The  legal  requirement  that  food  traders  must,  where 
appropriate,  tell  the  customer  who  asks  for  “  cream  " 
goods  that  only  artificial  cream  is  used,  or  display  a 
notice  to  that  effect,  is  being  reconsidered  in  official 
quarters,  a  municipal  corresjx)ndent  writes.  There 
is  obviously  some  considerable  difference  of  opinion 
in  such  quarters  about  the  degree  of  vice  attaching 
to  the  sale  of  artificial  or  synthetic  cream.  Some 
authorities  are  obviously  of  the  opinion  that  the  use 
of  artificial  cream,  when  unaccompanied  by  loud  pro¬ 
testations  of  its  nature,  constitutes  an  attempt  to  de¬ 
fraud  the  public.  Thus  Mr.  Combey,  chief  public 
health  inspector  of  Oxford,  discussing  this  matter, 
maintains  that  there  is  “nothing  unreasonable"  in 
requiring  that  an  article  of  food  be  described  as  far  as 
possible  in  a  correct  manner  so  that  the  public  may 
not  be  misled.  He  suggests  that  a  seller  of  goods,  if 
confident  of  their  constitution  and  quality,  should 
have  no  compunction  in  properly  describing  them, 
otherwise  he  is  guilty  of  taking  “mean  advantage 
(perhaps  fraudulently)  of  the  public."  He  suggests 
further  that  the  profit  motive  has  a  large  part  to  play 
in  the  sale  of  goods  which  are  not  of  the  nature  or 
substance  or  quality  demanded. 

Mr.  R.  Williams,  Coventry  chief  public  health 
inspector,  holds  similarly  strong  views,  although  he 
sjiys  that  the  practice  of  selling  cakes  containing 
synthetic  cream  as  cream  cakes  is  very  rare  in  that 
city. 

Mr.  W.  B.  Calder,  chief  public  health  inspector  of 
Chester,  also  reports  strict  enforcement  of  the  law 
that  where  onl}'  artificial  cream  is  being  used  a  large 
notice  shall  be  displayed  to  that  effect.  He  thinks, 
however,  that  the  distinction  between  cream  and 
artificial  cream  is  becoming  “  lost  by  the  apathy  of 
the  majority  of  purchasers." 

On  the  other  hand,  Mr.  Dunsmore  chief  inspector 
of  public  health  for  Glossop,  takes  a  considerably 
more  lenient  view.  He  maintains  that  if  any  notice 
is  displayed  to  the  effect  that  real  cream  is  being 
used,  then  the  customer  has  every  right  to  expect  to 
be  served  with  it,  but  that  otherwise  “  in  the  absence 
of  any  notice  being  displayed,  a  person  who  requires 
cakes  containing  dairy  cream  should  ask  precisely 
for  what  they  require." 
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Perhaps  the  most  penetrating  remarks  on  the  sub¬ 
ject  come  from  I)r.  R.  I).  Dewar,  Hampstead 
medical  officer  of  health.  In  his  opinion,  the  diffi¬ 
culty  arises  from  the  fact  that  cream  denotes  a  con¬ 
sistency  as  well  as  a  dairy  product,  in  the  same  way 
that  orange  demotes  a  colour  as  well  as  a  fruit.  He 
agrees  that  the  public  ought  not  to  be  misled,  but 
suggests  that  in  a  product  like  cream  cakes  food 
value  is  of  less  importance  than  palatability,  other¬ 
wise  we  ought  to  discourage  cream  cakes  altogether 
and  recommend  brown  bread  and  butter. 

All  the  authorities  appear  to  agree  that  the  distinc¬ 
tion  between  dairy  cream  and  synthetic  cream  has 
largely  vanished  in  the  public’s  mind,  at  least  so  far 
as  cake  fillings  goes.  In  the  face  of  this,  they  seem 
to  be  flogging  a  dead  horse  in  insisting  that  the 
vendor  should  make  every  effort  to  keep  the  distinc¬ 
tion  alive.  One  can  protect  the  public  against  many 
things;  it  is  difficult  to  protect  it  against  itself. 

Chinese  eggs 

Doctors  are  considering  a  proposal  that  they  should 
urge  the  Government  to  prohibit  the  import  of  eggs 
in  various  forms  from  certain  countries,  particularly 
China,  until  the  hygienic  conditions  of  production 
are  improved.  This  follows  a  report  in  the  confi¬ 
dential  monthly  bulletin  of  the  Ministry  of  Health, 
which  is  described  by  the  journal  of  the  British 
Medical  Association  as  revealing  “  a  very  unsatisfac¬ 
tory  state  of  affairs." 

The  report  contains  detailed  particulars  of  the 
results  of  examining  about  20,000  samples  of  egg 
products  of  different  kinds,  of  which  the  three  most 
important  were  frozen  whole  egg  imported  mainly 
from  China  and  Australia,  dried  egg  from  China  and 
Holland,  and  dried  or  frozen  albumen  from  China. 

The  journal  points  out  that  the  presence  of  the 
organism  responsible  for  paratyphoid  fever  in  the 
Chinese  egg  products  calls  for  “special  considera¬ 
tion.” 

It  says  that  since  this  organism  is  not  found  in 
poultry,  its  presence  must  indicate  human  contamina¬ 
tion. 

Says  the  journal:  “There  have  recently  been 
many  outbreaks  of  this  infection  caused  by  confec- 
tioner\'  containing  synthetic  cream,  and  in  the  in- 
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vestigation  of  some  of  these  Salmonella  paratyphi  B 
of  the  same  type  as  that  responsible  for  the  outbreak 
has  been  recovered  from  eight  products  in  use  at  the 
bakery, 

‘  ‘  But  these  products  are  not  ingredients  of  such 
cream,  though  albumen  may  be  used  in  the  prepara¬ 
tion  of  ‘  meringues,  ice  cream,  cake  fillings,  fondant 
and  marshmallow  ’  which,  unlike  the  cakes  into 
which  frozen  eggs  chiefly  go,  are  subject  to  little  or 
no  cooking.” 

Antibiotic  aids  whaling  industry 

Wastage  suffered  by  the  whaling  industry  through 
bacterial  decay  of  carcases  may  soon  be  considerably 
reduced  with  the  help  of  an  antibiotic. 

Yield  increases  of  up  to  25%  are  reported  by 
Pfizer,  Ltd.,  who  have  introduced  a  special  whale 
formulation  of  oxytetracycline  to  be  known  as 
Biostat.  They  are  confident  that  if  the  method  is 
used  widely  enough  it  is  likely  to  have  a  significant 
effect  on  the  industry  as  a  whole. 

After  the  kill,  carcases  are  flagged  and  left  floating 
in  the  water  before  being  collected  and  towed  to  a 
factory  ship  or  flensing  station.  It  may  take  several 
days  for  some  of  them  to  reach  these  destinations, 
and  as  a  result,  due  to  bacterial  decay  accelerated 
by  the  heat  retained  in  the  whale’s  body,  anything 
up  to  half  the  value  of  the  carcase  may  be  lost. 

Tests  carried  out  in  Norway  consisted  of  the  in¬ 
jection  of  Biostat  into  the  carcase  either  at  the  time 
of  harpooning  or  just  after.  On  arrival  at  the  flens¬ 
ing  station  much  of  the  carcase  which  would  ordin¬ 
arily  have  been  lost  was  found  to  be  successfully 
preserved. 

A  Norwegian  company  who  carried  out  tests  last 
winter  stated  that  Qo%  of  the  oil  obtained  from  the 
whales  caught  could  be  classified  as  first  grade,  com¬ 
pared  with  65%  in  the  previous  season.  Dining 
further  tests  last  summer  they  said  that  both  the 
quality  and  the  quantity  of  the  raw  whalemeat  was 
improved,  which  meant  that  more  by-products  could 
be  obtained. 

It  is  related  by  Pfizer  that  recently  a  whale,  har¬ 
pooned  and  injected  with  this  antibiotic,  was  lost  in 
a  storm.  It  floated  ashore  and  was  towed  to  the 
company's  factory.  Although  14  days  had  elapsed 
since  the  harpooning  and  the  injection,  the  carcase 
was  in  good  enough  condition  to  yield  oil. 

One  advantage  of  this  technique  was  pointed  out 
by  a  spokesman  of  another  company,  who  referred 
to  the  distance  his  whalers  could  go  from  land  for  a 
catch.  The  maximum  distance,  he  said,  was  200 
miles  if  the  catch  was  to  be  brought  back  in  relatively 
fresh  condition.  The  use  of  Biostat,  however,  may 
enable  a  distance  of  up  to  300  miles  from  land  to 
become  possible. 


T)eep-fros^en  bakery  goods 

CTtrrent  interest  in  Scottish  bakery  circles  in  the 
adoption  of  deep  freezing  of  finished  products  as  an 
overnight  holding  technique  is  being  handicapped  by 
the  high  cost  of  installations  necessary  to  handle  the 
work.  In  many  cases,  the  addition  of  deep  freezing 
as  a  part  of  the  production  cycle  has  been  approved 
on  principle  and  has  been  allocated  space  in  the  lay¬ 
out  of  the  plant ;  but  too  often  other  costs  have  taken 
precedence  and  the  deep  freeze  section  left  as  a  de¬ 
sirable  project  for  later  adoption  when  funds  permit. 
This  is  a  logical  move  although  not  entirely  a  wel¬ 
come  one.  Costs  of  construction  or  conversion  are 
very  high  and  f)ose  a  definite  problem  for  most  man¬ 
agements;  policy  must  inevitably  be  to  secure  the 
basic  needs  of  the  plant  first  and  to  add  the  refine¬ 
ments  later;  .so  far,  deep  freezing  remains  in  the  ”  re¬ 
finements  ”  category  for  quite  a  number  of  owners 
who  have  investigated  possibilities.  They  are  .satis¬ 
fied  that  it  provides  a  sound  and  practical  answer  to 
their  work  schedule  problems,  and  that  over  the  long 
term  it  should  also  be  an  economic  proposition.  But 
the  initial  quotations  for  larger  installations  have  in 
some  cases  had  the  effect  of  frightening  off  prosjiec- 
tive  customers.  The  tendency  towards  concentration 
of  activity  in  larger  units  adds  to  this  {iroblern,  since 
the  more  progressive  firms  interested  in  deep  freezing 
are  those  which  expect  to  grow.  They  are  therefore 
concerned  to  lay  down  adequate  space  as  well  as  to 
lay  down  efficient  facilities.  This  question  of  size  is 
at  the  root  of  the  troubles;  facilities  adequate  to  hold 
large-scale  outputs  cost  too  much  money  for  some  of 
the  owners  to  allow  present  approval  of  such  schemes. 

Liability  of  retailer 

Local  authority  legal  and  other  ex|x‘rts  who  have 
now  got  down  to  a  close  examination  of  the  recently 
issued  Pre-Packed  Foods  (Weights  and  Measures; 
Marking)  Regulations  have  found  to  their  dismay 
that  these  have  removed  from  the  retailer  much  of 
the  protection  afforded  by  the  earlier  regulations,  a 
municipal  correspondent  writes. 

There  is  now  likely  to  be  an  approach  to  the  Presi¬ 
dent  of  the  Board  of  Trade  for  an  amendment  of  the 
regulations  to  have  the  protection,  regarded  as 
essential  in  some  cases,  fully  restored. 

Since  1944,  statutory  regulations  have  been  in 
force  requiring  the  marking  of  pre-packed  foods  with 
an  accurate  statement  of  their  minimum  net  weight 
and  making  it  an  offence  for  retailers  to  sell,  or  to 
have  in  their  possession  for  sale,  pre-packed  foods 
either  unmarked  or  incorrectly  marked,  that  is,  de¬ 
ficient  in  weight. 

As  the  experts  point  out,  most  pre-packed  foods 
are  sold  by  the  retailer  in  the  sealed  containers  in 
which  he  receives  them  from  the  packers  or  manufac- 
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turers,  the  retailer  having  no  control  over  the  con¬ 
tents  and  no  means  of  checking  the  net  weight  of 
individual  packets,  jars,  bottles  or  tins,  so  that  in 
manv'  cases  short  weight  must  be  regarded  as  the 
packers’  responsibility. 

While  the  retailer  has  always  been  the  person  pri¬ 
marily  liable  in  such  cases,  the  regulations  gave  him 
protection  by  enabling  him  to  summon  any  other 
person  who  he  alleged  was  responsible  for  the  defi¬ 
ciency,  and  on  proof  of  that  allegation  and  of  all 
reasonable  precautions  on  his  own  part,  that  other 
person  would  be  convicterl  and  the  retailer  acquitted. 
Furthermore,  the  enforcing  authority  could,  where 
satisfied  that  the  retailer  was  entitled  to  the  benefit  of 
the  doubt,  prosecute  the  third  party  direct. 

In  nearly  all  cases  relating  to  short-weight  pre¬ 
packed  foods  it  has  been  the  general  practice  to  j)rose- 
cute  the  packers  or  manufacturers  under  this  provi¬ 
sion. 

h'or  some  reason,  however,  the  protection  hitherto 
given  to  the  retailer  and  the  power  conferred  iqxm 
the  enforcing  authority  to  prosecute  the  third  party 
have  been  omitted  from  the  new  regulations,  which 
were  made  in  1957.  The  effect  of  this  omission  is 
that  it  will  be  extremely  difficult  to  take  enforcement 
action  against  defaulting  packers  and  manufacturers. 

More  often  than  not  an  enforcing  authority  will 
have  to  choose  either  to  take  no  action  at  all  or  to 
prosecute  a  retailer  on  whom  no  moral  blame  rests 
and  who  may  well  be  entitled  to  acquittal  under  one 
or  other  of  various  statutory  defences,  leaving  the 
party  really  responsible  virtually  immune  from  the 
consequences  of  the  default. 

^alm  of  Gilead 

A  CORRESPONDENT  asks  where  he  can  obtain  a  culture 
of  “  Palestine  Bees,”  ”  Balm  of  Gilead,”  the  fer¬ 
menting  agent  of  the  “bee  wine”  that  became  a 
craze  in  the  ic}2o’s. 

By  starting  a  fermentation  in  almost  any  fruit 
juice,  and  giving  a  daily  addition  of  sugar  for  as  long 
as  fermentation  would  continue,  potent  and  heady 
li(]uors  were  produced.  We  recollect  certain  temper¬ 
ance  ladies  who,  ignorant  of  the  presence  of  up  to 
10%  alcohol  in  these  home-made  beverages,  found 
them  delightfully  and  unexpectedly  stimulating.  Even 
workers  in  a  Government  explosives  factory  were  on 
one  occasion  found  to  be  slightly  under  the  influence ; 
regulations  strictly  forbade  alcohol  to  pass  the  gates, 
but  had  omitted  to  cater  for  fruit,  sugar  and  “  bees.” 

The  name  was  presumably  derived  from  the  fact 
that  the  yeasts,  with  their  associated  lactic  bacteria, 
formed  clumps  varying  in  size  up  to  that  of  a  bee. 
These  rose  slowly  to  the  surface,  gave  off  their  en¬ 
tangled  CO2,  and  slowly  sank  again.  One  man, 
watching  a  window  display  of  bee  wine  making,  was 


heard  to  declare  that  he  could  distinguish  the  insect’s 
eyes! 

It  is  often  assumed  that  the  “  bees  ”  were  identical 
with  the  “  ginger  beer  plant,”  another  case  of  sym¬ 
biosis  between  yeasts  and  lactic  bacteria,  described 
by  Prof.  Marshall  Ward  early  in  the  century.  But 
the  characteristic  clumping,  and  rise  and  fall  in  the 
liquid,  was  less  marked  with  the  ginger  beer  yeast. 

One  fully  expected  that  Palestine  Bees  would  crop 
up  again  after  the  war,  with  romantic  stories  of  their 
origin  such  as  followed  their  appearance  after  the 
First  World  War.  This  time  they  would  no  doubt 
have  been  purloined  from  a  Burmese  temple,  or  pre¬ 
sented  by  a  grateful  Japanese  prisoner.  But  they 
would  appear  to  have  lapsed  from  circulation. 

Perhaps  some  reader  has  maintained  an  authentic 
culture,  and  will  supply  us  with  a  sample  for  exam¬ 
ination? 

Food  from  fungi 

Many  of  the  traditional  agricultural  practices  of  the 
workl,  and  many  of  the  most  favoured  foods,  repre¬ 
sent  in  fact  a  very  wasteful  use  of  our  resources,  and 
to  meet  the  challenge  of  a  growing  world  population 
we  may  all  eventually  have  to  accustom  ourselves  to 
new  tvqies  of  food.  Amongst  these,  fungi  have  been 
said  to  offer  some  of  the  most  promising  possibilities. 
In  a  recent  review  of  the  uses  of  fungi  for  edible  pur¬ 
poses,  it  has  been  pointed  out  that  they  offer  many 
advantages  not  found  in  other  forms  of  life.  They 
can  be*  produced,  for  instance,  in  a  much  shorter 
time  than  the  higher  forms  of  green  plants,  and 
although  their  lack  of  chlorophyll  prevents  them 
from  synthesising  food  from  basic  materials  as  simple 
as  carbon  dioxide  and  water,  many  of  them  are  able 
to  produce  edible  materials  from  otherwise  inedible 
waste.  Since  they  do  not  require  light  for  energy, 
they  can  work  on  this  conversion  for  24  hr.  per  day, 
and  they  can  often  be  adapted  to  the  efficiency  of 
submerged  culture.  Their  efficiency  in  the  produc¬ 
tion  of  [)rotein  from  a  given  quantity  of  carbohydrate 
is  about  65%,  as  compared  with  about  20%  for 
pork,  15%  for  milk,  5%  for  poultry, -and  4%  for 
beef,  and  it  is  estimated  that  the  produce  of  an  acre 
of  land  can  be  transformed  into  ten  times  as  much 
fungal  protein  as  meat  protein.  Moreover,  the  pro¬ 
teins  themselves  are  in  many  instances  surprisingly 
similar  in  analysis  to  proteins  of  animal  origin,  so 
that  this  extra  efficiency  is  not  obtained  at  the  cost 
of  a  marked  lowering  in  nutritive  value. 

Fungi  can  also  be  utilised  for  the  production  of 
fats,  and  it  has  been  estimated  that  one  acre  used  for 
the  submerged  culture  of  fungi  or  algae  could  produce 
fat  equivalent  to  that  yielded  by  25  acres  of  a  vege¬ 
table  oil  crop. 

One  of  the  greatest  advantages  offered  by  fungi  as 
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a  food  or  fodder  crop,  however,  is  the  fact  that  they 
can  be  grown  not  only  on  such  cheap  carbohydrate 
sources  as  molasses  and  potato  and  other  vegetable 
wastes,  but  also  on  such  materials  as  cannery  and 
dairy'  waste  products,  lumber  and  pulp  mill  waste, 
straw,  grain  hulls,  brewery  waste  and  even  the  waste 
liquor  from  some  processes  connected  with  the  cloth¬ 
ing  industry.  Many  of  these  materials  are  com¬ 
pletely  inedible,  and  their  disposal  may  indeed 
present  a  problem.  Their  use  for  the  cultivation  of 
fungi  therefore  represents  a  double  economy,  as 
problems  of  effluent  disposal  may  be  solved  at  the 
same  time  as  highly  nutritious  foodstuffs  are  produced. 

Taint  in  coffee 

During  recent  years  shipowners  who  regularly  carry 
coffee  to  the  port  of  Hamburg  have  been  concerned 
at  the  large  claims  for  damage  by  taint  raised  against 
them  by  the  owners  of  the  cargo.  An  investigation 
was  therefore  instituted  to  determine  the  causes  of  the 
taint,  and  the  results  obtained  are  of  considerable 
interest. 

The  report  of  the  enquiry*  enumerates  several 
ways  in  which  taint  might  be  acquired.  Investiga¬ 
tions  in  Brazil  showed  that  a  so-called  ‘  ‘  hospital ' ' 
taint  is  characteristic  of  hard  coffees  from  the  Rio 
and  Victoria  districts.  In  northern  Brazil,  iodoform 
is  produced  in  the  soil  by  the  metabolic  activity  of 
certain  types  of  bacteria,  and  it  is  thought  that  this 
compound  may  possibly  be  absorbed  by  the  plant 
and  so  give  rise  to  the  objectionable  flavour.  Similar 
absorption  of  noxious  substances  from  the  asphaltic 
subsoil  in  northern  Brazil,  Venezuela,  and  Mexico, 
and  from  subsoil  containing  petroleum  in  the  last  two 
countries,  is  thought  to  be  responsible  for  off-flavours 
variously  described  as  resembling  asphalt,  tar,  and 
fuel  oil. 

The  suggestion  is  made  that  other  taints  may  result 
from  the  use  of  insecticides  such  as  D.D.T.,  B.H.C., 
Aldrin,  Dieldrin,  etc.,  which  are  often  sprayed  on 
the  trees  as  tar-oil  emulsions.  The  residual  material 
is  said  to  impart  a  taint  vaguely  described  as  ‘  ‘  chemi¬ 
cal,”  and  it  is  thought  that  this  taint  may  also  arise 
by  absorption  by  the  plant  of  spray  material  falling 
on  the  soil.  Toxophene,  an  insecticide  consisting  of 
camphene  hydrochloride,  may  similarly  be  respons¬ 
ible  for  camphor  taint,  and  flavours  due  to  naphtha¬ 
lene  and  p-dichlorobenzene  are  also  attributed  to  the 
occasional  use  of  these  substances  as  insecticides. 

Musty  and  fermented  flavours  were  also  encoun¬ 
tered  where  dampness  in  the  beans  themselves  or  the 
sacks  containing  them  had  allowed  the  occurrence  of 
microbiological  growth.  Fermentation  forms  an 
integral  part  of  one  method  of  treating  the  harv'ested 

*  Damage  to  Coffee  by  Taint.  By  Dr.  R.  F.  Milton,  B.sc., 
PH.D.,  F.R.I.C.,  M. I. BIOL.  Published  by  the  United  Kingdom 
Mutual  Steamship  Assurance  Association. 


beans,  but  wet  weather  and  incorrect  processing  can 
result  in  this  fermentation  being  carried  too  far,  with 
resulting  off-flavours. 

The  report  points  out  that  chemical  and  other 
taints  may  also  arise  from  faulty  storage  of  the  coffee  ' 
in  proximity  to  various  odour-bearing  materials  ‘ 
cither  before,  during,  or  after  shipment.  An  addi¬ 
tional  taint  may  arise  from  such  faulty  storage  condi¬ 
tions — that  of  ”  hide  ”  or  putrefying  flesh.  This  may 
arise  as  a  result  of  the  coffee  being  stored  alongside 
animal  hides  or  fertilisers  of  animal  origin,  or  trans¬ 
ported  in  vehicles  jireviously  used  to  carry’  these  sub¬ 
stances. 

The  report  concludes  by  pointing  out  that  many 
odour  taints  are  volatilised  when  the  coffee  is 
roasted,  and  therefore  do  not  affect  the  coffee  as  it 
is  finally  marketed.  In  other  cases,  deodorisation 
can  be  effected  by  special  treatment,  ozonisation 
being  one  of  the  most  useful  procedures.  The  sug¬ 
gestion  is  made  that  the  traditional  practice  of  pack¬ 
aging  coffee  in  open  jute  bags  gives  insufficient  pro¬ 
tection,  and  that  the  use  of  jxilythene  liners  would 
be  of  considerable  value  in  protecting  the  coffee  from 
odour  taint. 

Food  adjuncts 

Perhaps  no  subject  in  the  whole  field  of  food  pro¬ 
cessing  is  so  vexed  as  that  of  the  use  of  the  many 
adjuncts  now  available  to  assist  the  manufacturer. 

On  the  one  hand,  there  is  the  school  of  thought  that 
sees  no  harm  in  the  use  of  any  compound  which  has 
not  definitely  Ix'en  shown  to  be  harmful  to  humans 
in  the  amounts  in  which  it  is  proposed  it  .shall  be 
used.  At  the  other  extreme,  one  has  the  enemies  of 
all  adjuncts,  the  ”  pure  food  and  nothing  but  pure 
food  ”  advocates. 

This  latter  group  can  fairly  be  described  as  being 
somewhat  out  of  touch  with  reality.  The  modern 
palate  and  appetite,  no  less  than  modern  methods  of 
food  distribution,  demand  the  use  of  certain  additives 
to  food  if  they  are  to  be  satisfied.  The  Food  Stand¬ 
ards  Committee  has  done,  and  continues  to  do,  ex¬ 
cellent  work  in  recommending  to  the  Government 
which  additives  can  safely  be  permitted  in  our  foods, 
and  which  ought  to  be  forbidden.  As  its  recom¬ 
mendations  are  implemented,  no  one  need  fear  that 
the  nation's  food  is  being  adulterated  to  the  danger  of 
the  populace. 

We  are  devoting  a  section  of  this  issue,  commenc¬ 
ing  on  p.  155,  to  a  survey  of  some  of  the  aids  now 
available  to  the  food  manufacturer  in  obtaining  better 
colour  and  texture  in  his  products,  greater  and  more 
stable  emulsification,  longer  lasting  flavours  and 
better  microbiological  conditions.  We  also  print  an 
article  on  the  British  list  of  [>ermitted  food  colours, 
which  comes  into  full  force  at  the  end  of  this  year. 
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PROMOTION  PLANNING:  The  combined  work  of  marketing  experts,  copywriters  and  account  execu¬ 
tives  of  McCann-Erickson  Advertising.  Ltd.,  begins  to  reach  fruition.  Here  they  are  seen  discussing  a  pro¬ 
posed  advertisement,  soon  to  be  seen  by  millions  of  people  in  the  national  press,  magazines,  etc.  The  execu¬ 
tives  here  are.  from  left  to  right:  Mr.  J.  Cole,  marketing  executive:  Mrs.  M.  V.  Stroud,  copywriter:  Mr. 
N.  Hemsley.  art  group  head:  Mr.  B.  E.  Ilayman.  copy  group  head;  Mr.  P.  J.  Gordon-Halt.  account  execu¬ 
tive.  and  Mr.  T.  P.  Denehv.  account  executive. 


A  Bow  at  a  Venture 

Research  Guides  the  Launching  of  a  \ew  Product 

A  successful  new  product  may  earn  profits  on  its  own  account,  and  may  also  help  to 
stimulate  sales  of  other  lines.  Conversely,  a  flop  on  the  market  may  involve  a 
manufacturer  in  direct  loss,  and  may  also  lose  him  goodwill  with  the  trade  and  the 
consuming  public.  The  launching  of  a  new  product  must  never,  therefore,  be  a  hit- 
or-miss  business.  In  this  article  we  describe  how  Nabisco  Foods  set  about  launching 
a  new  product,  knowing  beforehand  that  wholesaler,  retailer  and  consumer  will  be 
completely  satisfied  with  the  result. 


AS  many  food  manufacturers 
^^know  to  their  cost,  the  produc¬ 
tion  of  a  high-quality  article  is  not 
the  only  consideration  of  import¬ 
ance  in  the  successful  launching  of 
a  new  processed  or  prepared  food. 
What  the  manufacturer  wishes  to 
sell  is  not,  to  the  public,  a  matter 
of  great  importance;  the  overrid¬ 
ing  consideration  is  what  the  public 
itself  wishes  to  buy.  The  first  ques¬ 
tion  to  be  answered  before  a  new 
product  is  introduced  is  therefore: 
Is  there  a  good  market  for  it? 
Questions  of  whether  a  good  pro¬ 
duct  can  be  made,  ami  at  what 
price,  important  as  they  are,  must 
take  a  secondary  place. 

Stated  in  this  way,  these  facts 
may  seem  self-evident.  Yet  many 
products  are  introduced  to  the 
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market  which  not  only  fail  to  sell 
according  to  expectations,  thereby 
involving  the  manufacturer  in  pro¬ 
duction  losses,  but  which  also,  by 
their  sluggishness  on  the  market, 
lose  the  manufacturer  much  of  the 
goodwill  which  his  salesmen  have 
been  at  pains  to  build  up  with  the 
retail  trade. 


Scone  mix 

The  imixirtance  of  this  principle 
is  exemplified  by  the  steps  taken 
by  Nabisco  Foods  to  secure  the 
successful  introduction  of  new 
products.  (The  firm  are  currently 
introducing  a  new  Mary  Baker 
scone  mix,  the  first  complete  mix 
of  this  kind  to  be  introduced  to  the 
British  market.)  These  steps  in¬ 


volve  a  series  of  combined  opera¬ 
tions  in  which  the  various  depart¬ 
ments  of  the  Nabisco  factory  at 
Welwyn  Garden  City  co-operate 
with  the  firm’s  advertising  agency 
and  public  relations  organisation 
to  ensure  that  nothing  which  is 
susceptible  to  investigation  is  left 
to  guesswork,  and  that  no  step 
was  taken  until  the  likelihood  of  its 
success  has  been  ensured. 

Ihe  first  stage  in  the  develop¬ 
ment  of  any  product  must  natur¬ 
ally  be  the  idea.  At  Nabisco,  the 
suggestions  scheme  in  operation 
ensures  that  this  may  come  from 
anyone  in  the  firm  from  the  chair¬ 
man  to  the  office  boy.  Many  new 
ideas  inevitably  result,  and  there 
is  no  time  of  the  year  when  the 
firm  are  not  actively  engaged  in 


^CIPE  TESTING: 
Mr.  L.  G.  Johnson, 
M.Sc.,  A.R.I.C.,  man¬ 
ager  of  research  and  de¬ 
velopment,  and  Miss 
Evelyn  Gray,  consumer 
service  adviser,  testing  the 
performance  of  the  scone 
mix  in  the  preparation  of 
Scotch  pancakes. 


the  preliminary  development  of 
some  new  product.  Not  all  of 
these  see  the  light  of  day  in  the 
consumer's  kitchen.  Technical 
considerations  concerning  produc¬ 
tion,  considerations  of  cost,  and 
above  all  considerations  of  market 
acceptability,  result  in  many 
bright  ideas  falling  by  the  way- 
side.  The  important  point  is  that 
any  potential  failures  are  discov¬ 
ered  in  the  embryo  stage,  and 
costly  mistakes  are  avoided. 

The  idea  having  been  conceived, 
the  next  stage  at  the  Nabisco  fac- 
tory'  is  the  consideration  of  the 
idea  by  a  wide  section  of  the 
executive  staff.  This  consultation 
includes  the  board  of  directors,  the 
chief  chemist,  the  sales  and  ad¬ 
vertising  managers,  and  the  con¬ 
sumer  ser\dce  adviser.  Represen¬ 
tatives  of  the  marketing  depart¬ 
ment  of  the  firm’s  advertising 
agency  are  also  called  in  for  con¬ 
sultation  on  promising  ideas. 

If  the  idea  is  still  looked  on  with 
favour,  the  next  course  of  action  is 
for  the  sales  department  to  investi¬ 
gate  whether  any  products  similar 
to  the  one  under  consideration  are 
on  the  market.  The  products  of 
any  competitors  in  this  line  are 
bought  and  are  examined  by  the 
chief  chemist  and  his  staff,  who  by 
analysis  and  general  examination 
make  a  careful  assessment  of  con¬ 
stituents  and  prepare  a  report  on 
the  effects  of  these  in  the  mix. 
Samples  are  also  cooked  in  the 
laboratory  kitchen  and  under 
domestic  conditions  in  the  con¬ 
sumer  service  kitchens,  and  are 
tasted  by  a  panel  comprising  essen¬ 
tially  the  executives  who  first  con¬ 
sidered  the  idea.  Examination  is 
also  made  of  the  recommended 
mixing  instructions  and  baking 
times  and  temperatures. 

Potential  market 

At  this  stage,  the  existing  market 
coverage  can  be  assessed.  Other 
people  are  now  consulted  and  the 
question  of  price  structures  is 
considered  with  the  accounts 
department,  and  the  firm  em¬ 
barks  on  what  it  considers  to  be 
one  of  the  most  vital  preliminary' 
steps  in  product  development — 
the  assessment  of  the  potential 
market.  This  is  carried  out  in  co¬ 


operation  with  the  firm's  advertis¬ 
ing  agency,  McCann-Erickson  Ad¬ 
vertising,  Ltd.  This  marketing 
research  includes  considerations 
such  as  how  many  people  eat  the 
product,  how  often  it  is  served, 
whether  it  is  bought  or  cooked  at 
home,  what  percentage  of  consum¬ 
ers  prefers  it  plain,  and  what  pro¬ 
portion  prefers  it  fancy,  whether 
its  appeal  is  nationwide  or  re¬ 
stricted  to  certain  areas,  and  so  on. 

If  the  results  of  this  survey 
are  favourable,  the  next  stage 
in  the  development  of  a  new 
mix  is  now  in  the  hands  of 
the  Products  Development  Group. 
The  managers  of  the  various  divi¬ 
sions  of  the  firm,  under  the  leader¬ 
ship  of  the  Director  of  Operations, 
and  in  consultation  with  represen¬ 
tatives  from  various  departments, 
are  given  the  task  of  deciding 
whether  or  not  a  mix  can  be  pro¬ 
duced  at  an  economic  price  to  give 
a  first-class  product.  In  consulta¬ 
tion  with  this  group,  the  chief 
chemist  sets  about  the  task  of  pro¬ 
ducing  a  formula  for  a  satisfactory 
mix. 

Formulating  the  mix 

In  general,  this  task  of  produc¬ 
ing  a  satisfactory  formula  may' 
occupy  anything  from  a  few  days 
to  several  months.  The  mix  must 
obviously  be  so  designed  that  satis¬ 
factory  results  are  achieved  not 
only  in  the  factory,  but  also  under 
the  varied  conditions  of  domestic 
cooking.  It  must,  in  fact,  be  vir¬ 
tually  foolproof. 

A  satisfactory  formula  having 
been  devised,  the  next  general  step 
is  its  consideration  by  the  chief 
accountant  in  consultation  with  the 


product  development  group.  An 
accurate  schedule  of  costings  is 
prepared,  and  an  economic  selling 
price  is  agreed  upon,  in  the  light 
of  the  complete  price  structure 
worked  out  for  the  product. 

If  all  has  proved  satisfactory  up 
to  this  stage,  the  product  then  goes 
back  to  the  tasting  panel,  who 
make  further  suggestions  for  its 
improvement  where  necessary. 
This  process  may  be  repeated 
several  times,  the  product  going 
backward  and  forward  between 
the  laboratories  and  the  tasting 
panel  until  everyone  is  satisfied 
that  the  best  possible  result  has 
been  achieved.  Necessary  modifi¬ 
cations  in  the  costing  are  made  as 
the  formula  is  adjusted.  If,  at  the 
end  of  this  process,  an  economic 
selling  price  can  still  be  achieved, 
and  the  company  are  satisfied  that 
the  prf)duct  represents  a  distinct 
advance  on  anything  already  on 
the  market,  its  further  develop¬ 
ment  is  continued. 

Product  testing 

At  this  point,  what  is  considered 
to  be  the  right  product  at  the  right 
price  has  been  developed.  Nothing, 
however,  is  left  to  chance,  for  the 
final  arbiter  will  not  be  the  factory 
personnel  but  the  general  public. 
Their  opinion  is  therefore  sought 
again  at  this  stage.  The  agency  is 
accordingly  authorised  to  begin  a 
further  market  investigation  in  the 
shape  of  a  product  test.  Samples 
of  the  mix  are  made  up,  usually 
unnamed  and  in  plain  packets, 
and  these  are  distributed  among  a 
representative  sample  of  several 
hundred  households. 

With  some  mixes,  the  house- 
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PRODUCT  PACK;  The  approved  de¬ 
sign  for  the  new  complete  scone  mix  pack. 
Products  from  other  Mary  Baker  mixes 
are  illustrated  on  the  side  panel.  The  back 
panel,  in  addition  to  instructions  for  pre¬ 
paring  oven  scones,  gives  recipe  develop¬ 
ment  for  Scotch  pancakes. 

holds  tested  are  divided  into  two 
groups,  each  of  which  are  given 
different  instructions  for  making 
the  product:  in  this  way  the  re¬ 
spective  merits  of  two  suggested 
procedures  can  also  be  investi¬ 
gated.  After  a  suitable  period  of 
time,  agency  representatives  call 
again  on  the  chosen  test  house¬ 
holds,  and  a  questionnaire  is 
completed  giving  the  views  of  each 
consumer  on  the  quality  of  the 
product,  in  terms  of  such  factors 
as  flavour,  texture,  degree  of 
sweetness,  colour,  and  so  on;  on 
the  suggested  instructions  for  mix¬ 
ing,  and  for  oven  times  and  tem¬ 
peratures;  and  on  the  proposed 
price  of  the  mix. 

For  all  new  Nabisco  products, 
the  result  of  product  tests  of  this 
type  are  analysed  and  studied  by 
the  marketing  division  of  the 
agency  and  by  executives  of 
Nabisco,  and  a  report  is  then  com¬ 
piled  assessing  the  virtues  of  the 
product  and  its  degree  of  accept¬ 
ability  on  a  national  scale.  On 
occasion,  results  at  this  stage  may 
show  divergence  of  opinion  in  cer¬ 
tain  geographical  areas.  The 
formula  of  the  mix  is  then  re¬ 
adjusted  on  the  basis  of  the  in¬ 
vestigation  where  necessary,  and 
the  price  structure  again  reviewed. 
If  all  considerations  are  still 


favourable,  the  decision  is  finally 
taken  to  go  ahead  with  the  pro¬ 
duct. 

Plans  are  next  made  for  the  pro¬ 
duction  of  the  mix  in  bulk.  The 
first  necessity  is  a  sales  forecast, 
and  this  is  compiled  by  the  sales 
department,  initially  for  a  period 
of  one  year.  Steps  are  then  taken 
to  ensure  the  free  flow  of  the  neces¬ 
sary  raw  materials  to  meet  the 
production  requirements  in  the 
light  of  the  sales  forecast,  the 
shelf-life  of  the  product,  and  the 
various  considerations  of  stock 
and  distribution  which  have  to  be 
taken  into  account.  Necessary 
adjustments  to  machinery  are  also 
made,  and  new  machinery  is  pur¬ 
chased  when  required.  In  general, 
such  steps  are  taken  as  will  ensure 
the  efficient  production  of  the  mix 
in  the  quantities  required. 

Promotion 

At  the  same  time  as  these  fac¬ 
tory  plans  are  being  made  and 
executed,  consideration  has  to  be 
given  to  the  promotion  of  the  pro¬ 
duct,  At  this  stage  a  mix  exists, 
but  it  has  no  name,  no  pack,  no 
advertising,  and  no  public  rela¬ 
tions  backing,  and  the  necessary 
plans  for  selling  it  must  be  made 
at  the  same  time  as  those  for  pro¬ 
ducing  it.  The  first  essential  is 
the  compilation  of  a  reasonable 
sales  promotion  budget,  and  this 
is  worked  out  on  the  basis  of  the 
sales  forecast.  The  budget  covers 
such  expenses  as  pack  and 
counter-display  design,  straight 
advertising  through  such  media 
as  the  press  and  television,  and 
also  additional  expenses  such  as 
are  incurred  through  special  intro¬ 
ductory  offers  to  the  trade  and 
the  consumer.  The  advertising 
agency  again  enters  the  picture  at 
this  stage,  for  theirs  is  the  job  of 
producing  a  satisfactory  pack  de¬ 
sign,  within  the  limitations  speci¬ 
fied  by  the  company,  and  a  copy 
platform. 

In  the  case  of  their  latest  pro¬ 
duct,  Mary  Baker  Scone  Mix,  it 
was  decided  to  keep  within  the  size 
and  format  of  the  existing  Mary 
Baker  cake  mixes,  and  the  pack 
was  therefore  designed  to  fit  in 
with  this  series  of  products.  The 
next  essential  was  therefore  to 


COUNTER  DISPLAY;  The  6-pack 
counter  display  unit  places  special  em¬ 
phasis  on  the  price.  The  picture  of  the 
scones  extends  to  the  bottom  of  the  dis¬ 
play  carton  and  is  displayed  increasingly 
as  the  packs  are  sold. 

find  a  good  promotional  line  to 
follow.  In  line  with  the  findings 
of  several  motivation  research  en¬ 
quiries,  it  has  not  been  the  policy 
of  Nabisco  to  stress  the  speed 
or  ease  with  which  cakes  can 
be  made  from  prepared  mixes; 
rather  do  they  stress  the  high 
quality  of  the  ingredients  and  of 
the  resultant  products.  The  idea 
arose  of  associating  the  scones  with 
farmhouse  teas,  and  the  name 
Farmhouse  Tea  Scones  was  sug¬ 
gested.  This  seems  to  be  a  par¬ 
ticularly  happy  association,  for 
the  idea  of  farmhouse  teas  is 
closely  allied  in  the  minds  of  many 
of  us  with  the  highest  quality  of 
home  cooking,  as  well  as  being 
redolent  of  some  of  life’s  pleasanter 
moments. 

The  plan  was  therefore  followed 
of  building  up  the  pack  design  and 
the  advertisement  copy  and  dis¬ 
play  around  this  theme.  Working 
in  close  co-o|)eration,  the  copy¬ 
writers  and  art  department  of  the 
agency  produced  several  ideas, 
which  were  drawn  out  and  photo¬ 
graphed,  and  then  submitted  to 
Nabisco  for  approval.  Auxiliary 
designs  were  also  prepared  for 
show  cards,  display  outers  and 
counter  units,  and  these  and  the 
television  advertising  copy  were 
integrated  to  fit  in  with  the  chosen 
theme. 
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in  doubt,  that  research  work  is 
carried  out.  In  the  case  of  the 
scone  mix,  the  very  pronunciation 
of  the  word  leaves  some  room  for 
confliction  of  opinion.  Do  you 
say  scone,  as  in  bone;  or  scone, 
as  in  gone?  Because  of  the  need 
for  the  name  to  be  spoken  during 
television  advertising  this  question 
in  itself  formed  one  part  of  a 
market  enquiry.  As  a  result,  tele¬ 
vision  commercials  from  English 
stations  will  use  the  long  vowel, 
while  those  beamed  to  Scotland 
will  use  the  short. 

P'inally,  a  word  should  perhaps 
be  added  about  the  time  element 
in  this  plan  of  operations.  It  may 
well  appear  from  the  elaborate 
nature  of  the  tests  involved,  which 
include  three  market  surveys  con¬ 
ducted  by  the  advertising  agency, 
that  speed  is  sacrificed  to  safety  to 
such  an  extent  that  a  great  deal  of 
time  must  elapse  before  the  pro¬ 
duct  is  finally  placed  on  the  mar¬ 
ket.  This,  however,  is  not  so. 
The  preliminary  market  survey 
for  the  Mary  Baker  scone  mix  was 
begun  in  October,  IQ57,  and  the 
product,  backed  by  its  ambitious 
promotion  programme,  is  already 
on  the  market.  The  whole  of  the 
scheme  described  has  therefore 
been  accomplished  in  around  six 
months,  a  time  which  must  com¬ 
pare  favourably  with  that  required 
for  the  development  and  promo¬ 
tion  of  most  new  food  products, 
and  one  which  clearly  indicates 
that  organised  research,  whilst 
being  incomparably  surer,  is  not 
in  the  long  run  slower  than  even 
the  most  inspired  guesswork. 


FUTURE  APPLICATIONS:  Recipe  developments  with  the  scone  mix  using  vari¬ 
ous  sweet  fillings — fresh  and  dried  fruits,  preserves,  creams,  etc. 


Copy  testing  field  force,  and  everyone  was 

The  suggested  layouts  having  firmly  in  the  picture, 
been  approved  by  the  directors  In  actual  fact,  the  necessary 
and  the  advertising  and  sales  advertisements  in  the  trade  press 
executives  of  Nabisco,  the  final  have  already  appeared,  and  the 
test-appeal  to  the  public  was  television  commercials  were  sche- 
made.  Had  the  right  line  in  fact  duled  to  commence  on  March  2q. 
been  taken?  Was  the  consuming  These  will  be  followed  during  the 
public  prepared  to  be  approached  week  after  Easter  by  large  spaces 
along  these  lines?  The  agency  re-  in  the  national  dailies,  containing 
search  department  tested  the  ad-  “newsy"  announcements  of  the 
vertisements  among  housewives  to  introduction  of  the  new  mix. 
see  if  the  correct  motivating  re-  These  will  in  turn  be  followed  up 
suits  had  been  achieved.  with  smaller  press  advertisements. 

The  results  of  the  test  proved  and  colour-page  advertisements  in 
favourable,  and  the  final  form  of  the  the  women’s  magazines.  The  tele¬ 
advertising  matter  could  be  agreed  vision  campaign  will  be  promoted 
upon  without  major  alterations  in  from  all  existing  stations  by  means 
the  plans.  The  sales  department  of  15  and  30  second  spots,  inte- 
were  therefore  able  to  make  their  grated  in  content  with  the  press 
own  advertising  plans  for  launch-  announcements  currently  appear¬ 
ing  the  product  with  respect  both  ing- 
to  the  trade  and  to  the  consumer. 

These  included  such  things  as  in-  Further  promotion  work 
troductory  offers  to  be  made  to  the  In  the  meantime,  work  is  pro¬ 
trade,  which  are  usually  made  on  gressing  in  other  directions  to 
a  quota  basis  to  encourage  traders  further  the  sales  of  the  product, 
to  take  stocks  of  the  product  be-  The  mix  is  being  launched  as  the 
fore  the  advertising  breaks.  The  first  complete  scone  mix,  designed 
date  of  the  commencement  of  sales  primarily  for  the  production  of 
to  the  trade  was  fixed,  as  well  as  oven  scones  but  with  subsidiary 
the  dates  for  the  commencement  directions  for  the  production  of 
of  advertising  in  the  trade  press.  Scotch  pancakes.  Already,  how- 
Dates  for  the  commencement  ever,  the  consumer  service  depart- 
of  nationwide  advertising  in  the  ment  of  Nabisco  is  busily  investi- 
national  daily  press,  in  women’s  gating  new  recipes  in  which  the 
magazines,  and  on  television  were  mix  can  be  successfully  employed, 
also  agreed  upon.  As  is  custom-  and  these  will  be  publicised  in  due 
ary,  a  meeting  was  called  of  area  course. 

managers  so  that  they  could  be  This,  then,  is  the  story  behind 
given  a  thorough  briefing  in  the  the  launching  of  a  new  product  by 
plans  which  had  been  made,  and  Nabisco,  and  it  can  well  be  claimed 
shown  advance  copies  of  the  ad-  that  nothing  is  left  to  chance,  noth- 
vertising  display  material  and  the  ing  is  hit  or  miss.  Wherever  re¬ 
television  commercials.  Finally,  search  and  investigation  can  give 
area  meetings  were  held  with  the  the  answer  to  a  question  which  is 


^  Details  of  the  firm's  products  are 
given  in  a  Ixxiklet  published  by  Acalor 
(1048),  Ltd.,  who  make  corrosion- 
resistant  equipment.  Included  in  their 
range  of  wares  are  laboratory  equip¬ 
ment,  pipe  lines,  storage  tanks,  pick¬ 
ling  plant,  effluent  drains  and  fume  ex¬ 
traction  and  scrubbing  plant. 

Acalor  also  manufacture  anti-corro¬ 
sive  cements,  compounds  and  lacquers. 

►  The  Drayton  Regulator  and  Instru¬ 
ment  Co.,  Ltd.,  have  published  a 
manual  for  the  Drayton  /  Armstrong 
steam  trap.  The  book  which  contains 
sections  on  the  working  of  traps,  capa¬ 
city  charts,  selection  and  sizing  for  in¬ 
dustrial  and  domestic  installations, 
testing,  maintenance  and  trouble 
shooting,  may  be  regarded  as  a  text 
book  on  the  subject. 


April,  19.S8 — Foorl  Manufacture 


Rapid  Techniques  in  Industrial  Microbiology-1 

By  S.  M.  Charlett,  f.r.m.s. 

Onevf  the  drawbacks  of  standard  bacteriological  techniques  when  applied  in  the  food  industry 
is  that  the  results  are  not  available  until  many  hours  after  the  samples  are  taken.  When 
urgent  decisions  are  called  for,  new  techniques  must  be  adopted.  We  publish  below  the  first 
part  of  an  article  in  which  rapid  techniques  suitable  for  use  in  food  factories  are  described. 


^T^HE  industrial  microbiologist  is 
frequently  called  upon  at  short 
notice  to  give  decisions  concern¬ 
ing  the  bacteriological  quality  of 
various  materials,  and  the  suit¬ 
ability  of  such  materials  for  use  in 
manufacture.  Such  decisions  may 
be  necessary  in  the  case  of  deliver¬ 
ies  of  such  raw  materials  as  liquid 
egg,  dried  egg,  milk  powder,  and 
a  host  of  other  products,  the  bac¬ 
teriological  quality  of  which  must 
be  assured  before  the  delivery  is 
accepted.  Again,  it  may  be  neces¬ 
sary  to  determine  or  confirm  the 
condition  of  materials  which  may 
have  been  in  cold  or  other  storage 
for  sucji  a  time  as  to  render  their 
bacteriological  quality  suspect;  or 
a  delay  in  manufacturing  proce¬ 
dure  may  lead  to  the  holding  of  a 
partly  manufactured  product  at  an 
undesirable  temperature  for  some 
time,  and  any  excessive  increases 
in  the  numbers  of  undesirable  or¬ 
ganisms  must  be  detected  before 
the  material  is  allowed  to  proceed. 
In  addition  to  the  maintenance  of 
a  constant  watch  on  the  materials 
themselves,  it  is  an  essential  part 
of  the  bacteriologist’s  routine  pro¬ 
cedure  to  exert  control  on  the  bac¬ 
teriological  condition  of  the  manu¬ 
facturing  plant  itself  and  to  make 
frequent  spot  checks  on  the  bac¬ 
terial  load  of  various  surfaces  to 
ensure  that  no  great  build-up  in 
numbers  of  organisms  takes  place, 
and  that  cleaning  procedures  are 
strictly  adhered  to  and  enforced 
by  the  supervisory  staff. 

In  many  cases  decisions  may  be 
made  upon  the  condition  of  plant 
or  materials  by  assessment  of  ap¬ 
pearance  and  odour,  and  by  other 
organoleptic  tests,  but  it  should 
always  be  considered  essential  that 
confirmation  be  made  by  applying 
bacteriological  tests.  The  object 
of  this  article  is  to  present  to  the 
reader  a  number  of  simple  tech¬ 


niques  for  the  rapid  examination 
and  assessment  of  the  bacteriologi¬ 
cal  quality  of  plant  and  materials. 
Such  methods  involve  the  use  of 
the  microscope  and  certain  other 
simple  accessories  which  will  be 
discussed  in  the  appropriate  stage. 

NECESSARY  EQUIPMENT 
The  microscope 

Although  any  instrument  made 
by  a  reputable  manufacturer  may 
be  used  for  the  pursuance  of  these 
tests,  there  are  a  few  points  which 
may  be  worth  considering. 

The  instrument  should  be  light 
enough  to  be  mobile,  and  yet  as 
sturdy  as  possible.  A  binocular 
instrument  is  best,  as  this  prevents 
the  undue  strain  sometimes  experi¬ 
enced  by  those  p)eople  who  have 
not  mastered  the  technique  of  ob¬ 
serving  with  both  eyes  open.  If 
this  is  not  possible,  then  the  in¬ 
strument  should  be  fitted  with  an 
eye  shield  for  the  unoccupied  eye. 

The  objectives  needed  for  the 
tests  described  in  this  article  are 
the  usual  series  of  2  /  3,  1/6,  i  / 12 
oil  immersion.  With  these  are 
used  the  normal  x  5  and  x  10  eye¬ 
pieces. 

The  instrument  should  be  fitted, 
if  at  all  possible,  with  a  mechani¬ 
cal  stage  for  the  purposes  of  cer¬ 
tain  of  the  tests.  Such  a  stage  may 
be  permanent  or  it  may  be  in  the 
form  of  a  temporary  attachment 
readily  available  from  any  micro¬ 
scope  supplier. 

Accessories 

Certain  accessories,  such  as 
standard  slides,  cover  glasses, 
I  ml.  pipettes,  10  ml.  pipettes, 
etc.,  are  all  common  to  most  bac¬ 
teriological  laboratories,  but  there 
are  certain  items  which  are  not  so 
common,  but  which  are  essential 
for  the  conduct  of  some  of  the 
tests  outlined  here. 


The  wire  loop  is  a  normal  acces¬ 
sory  of  the  bacteriological  labora¬ 
tory,  and  is  used  in  the  prepara¬ 
tion  of  slides.  The  normal  wire 
loop  is  about  2-3  mm.  in  diameter, 
but  for  the  purposes  of  the  tech¬ 
niques  described  in  this  article  the 
writer  would  suggest  a  loop  of 
5  mm.  diameter  as  more  useful. 
Normally  the  loop  is  prepared 
from  22-24  S.W.G.  platinum  wire, 
but  the  use  of  nichrome  wire  is 
acceptable,  the  only  drawback 
being  that  the  writer  has  found 
nichrome  tends  to  become  very 
brittle  when  subject  to  very  fre¬ 
quent  heating.  (It  is  a  maxim  of 
bacteriology,  of  course,  that  the 
wire  loop  should  be  heated  to  red 
heat  both  before  and  after  being 
used  to  manipulate  bacteria.) 

St>atulas  are  frequently  found 
in  bacteriological  laboratories,  but 
in  these  tests  large  numbers  of 
spatulas  will  be  required.  They 
should  be  at  least  6  in.  long,  pre¬ 
ferably  8,  and  between  ^  and  |  in. 
in  width.  The  best  metal  is  stain¬ 
less  steel,  although  practically  any 
metal  which  is  not  easily  corroded 
may  be  employed.  The  spatula 
is  used  for  the  sampling  and 
manipulation  of  solid  or  semi-solid 
materials. 

01  ml.  pipettes  are  the  basis  of 
the  two  microscopic  tests  outlined 
below.  They  should  be  of  the  best 
quality  stout  glass  and  accurately 
calibrated.  Before  use  they  should 
be  plugged  at  the  mouth  end  with 
a  small  pledget  of  cotton  wool, 
wrapped  in  greaseproof  paper, 
and  sterilised  in  a  hot  air  oven  at 
i8o°C.  for  I  hr.  Such  pipettes 
should  always  be  used  with  a 
“  Pasteur  mouthpiece." 

Marker  plates  are  used  for  the 
direct  microscopic  count  outlined 
below.  The  marker  plate  is  a 
metal  rectangle  of  the  same  dimen¬ 
sions  as  a  normal  microscope  slide 
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(3  in.  X  I  in.).  Equally  spaced 
down  the  centre  of  the  strip  are 
cut  five  holes  each  i  cm.  square. 
The  object  of  this  plate  is  to  pro¬ 
vide  a  guide  for  the  spreading  of 
liquid  samples  over  a  given  area, 
as  will  be  detailed  below. 

Swabs  are  used  in  the  industrial 
laboratory  for  the  estimation  of 
the  bacterial  population  of  sur¬ 
faces  such  as  tanks,  pipes,  drums, 
etc.  Essentially  the  swab  consists 
of  a  fairly  long  holder  of  metal  or 
wood,  carrying  at  one  end  a  small 
roll  of  cotton  wool.  The  actual 
construction  of  a  swab  depends, 
to  some  extent,  upon  the  indi¬ 
vidual  workers  and  upon  the  ma¬ 
terial  available.  The  writer  uses 
for  normal  purposes  a  holder  con¬ 
sisting  of  the  6  in.  orange  sticks 
which  may  be  purchased  from 
most  chemical  suppliers.  The 
actual  swab  is  prepared  by  tightly 
rolling  a  strip  of  cotton  wool,  of 
the  absorbent  type,  around  one 
end  of  the  stick  until  a  wad  is 
formed  in.  long,  in.  in  dia¬ 
meter,  and  tapering  at  both  ends 
to  meet  the  stick.  Other  workers 
prefer  to  use  6-in.  lengths  of  iron 
wire,  these  being  recoverable  after 
the  swab  has  been  used.  The 
writer,  however,  prefers  to  break 
the  cotton  wool  off  into  a  suitable 
liquid  for  examination.  In  any 
case,  it  does  not  seem  good  bac¬ 
teriological  practice  to  re-use 
holders.  There  are  occasions, 
however,  when  a  long  holder  is 
needed,  and  such  holder  may  be 
prepared  from  12-18  in.  lengths  of 
steel  or  iron  wire,  the  size  of  the 
actual  swab  being  the  same  as  in 
normal  practice.  The  final  step  in 
preparing  swabs  is  to  wrap  a  few 
turns  of  cotton  wool  around  the 
shaft  of  the  holder,  about  5  in. 
from  the  swab  itself,  and  then  to 
introduce  the  swab  into  a  6  x  ^  in. 
test  tube,  using  the  cotton  wool 
around  the  shaft  as  a  stopper.  The 
whole  assembly  is  then  sterilised 
in  a  hot  air  oven  at  i8o°C.  for 
2  hr.  The  test  tube  serves  the 
double  purpose  of  keeping  the 
swab  sterile  and  preventing  it  from 
being  damaged.  Some  workers 
prefer  to  wrap  the  whole  assembly, 
including  test  tube,  in  greaseproof 
pap)er  prior  to  sterilisation,  but  this 
is  only  necessary  if  the  swabs  are 
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TYPICAL  SWABS 

Top:  Construction  details.  Bottom.  Method  of  pack¬ 
ing  swab  in  test  tube  to  maintain  cleanliness  and 
sterility. 


to  be  kept  for  very  long  periods 
or  are  being  taken  on  a  lengthy 
journey. 

Swab  guide  plates.  When  it  is 
desirable  to  know  the  approxi¬ 
mate  bacterial  population  of  a  sur¬ 
face  it  is  necessary  to  use  a  swab, 
in  a  manner  to  be  described  below, 
to  pick  up  the  organisms  from  a 
specific  area  of  that  surface.  For 
ease  and  convenience  in  this  opera¬ 
tion  the  swab  guide  plate  is  a 
simple  and  satisfactory  accessory. 
The  guide  consists  simply  of  a 
piece  of  plate  (either  stout  tin¬ 
plate  or  preferably  stainless  steel). 
From  the  centre  of  the  plate  is  re¬ 
moved  a  definite  area,  thus  leaving 
a  hole  of  i,  2,  or  4  square  in.  in 
area. 

The  normal  method  of  returning 
the  numbers  of  organisms  on  a 
surface  is  to  express  them  as 
number  per  square  in. ;  the  guide 
plate  enables  a  reasonable  estima¬ 
tion  to  be  made  of  numbers.  Most 
of  the  guides  used  by  the  writer 
are  of  stainless  steel. 

There  are  occasions  when  it  is 
necessary  to  swab  curved  surfaces, 
such  as  the  inside  of  pipes,  and 
here  it  is  necessary  to  use  either  a 
curved  guide  or  a  flexible  one.  The 
preparation  of  curved  guides  is 
quite  simple,  but  in  any  organisa¬ 
tion  there  are  usually  numbers  of 
pipes  or  other  curved  surfaces,  all 
of  differing  radii,  therefore  it 
would  seem  better  to  use  flexible 
guides,  these  being  prepared  from 
a  fairly  stout  gauge  tinplate. 

All  guides  should  be  wrapped  in 
greaseproof  paper  and  sterilised  in 
a  hot  air  oven,  at  i8o“C.,  for  i  hr. 


Media 

In  certain  of  the  techniques  out¬ 
lined  below  the  use  of  simple 
forms  of  microbiological  media  is 
described.  Although  the  choice  of 
the  medium  to  be  used  for  a  spe¬ 
cific  purpose  depends  to  some  ex¬ 
tent  upon  the  nature  of  the  material 
being  examined,  there  are  a  num¬ 
ber  of  basic  media  which  may  be 
widely  employed. 

(1)  Nutrient  agar. 

Peptone  (bacteriological) . .  40  g. 

Meat  extract  (Lab.  I.,emco)  20  g. 

Sodium  chloride  . .  . .  5  g. 

Agar  20  g. 

Distilled  water  ..  ..  1,000  ml. 

Dissolve  all  solids  except  the 
agar  by  gentle  warming.  Sprinkle 
in  the  agar,  stirring  continuously, 
disperse  all  lumps,  and  heat  to 
boiling.  Filter  through  cotton 
wool,  cool,  adjust  />H  to  6  4,  re¬ 
heat  to  ioo°C.  and  filter  through 
paper  pulp  on  a  Buchner  filter. 

Distribute  in  10  ml.  amounts  in 
test  tubes,  plug  with  cotton  wool, 
and  sterilise  in  autoclave  for  20 
min.  at  15  lb.  p.s.i. 

This  medium  is  useful  for  the 
cultivation  of  normal  bacteria  in 
non-  or  low-acid  products. 

(2)  Tomato- juice  agar. 

This  may  be  obtained  in  tablet 
form  from  Oxo,  Ltd.,  but  in  this 
case  the  pH  is  6-i .  For  organisms 
in  acid  products  the  writer  would 
suggest  the  use  of  a  medium  which 
he  has  previously  described.*  In 
this  the  medium  is  prepared  from 
commercial  tomato  pulp  of  28% 
solids  content  as  follows: 
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for  direct  microscopic  count. 


Commercial  tomato  pulp  of  28% 
solids  is  diluted  to  twice  its  volume 
with  distilled  water,  and  then 
heated  to  80 °C.  on  a  water  bath 
for  20  min.  The  mixture  is  then 
cooled  rapidly  to  room  tempera¬ 
ture.  The  gross  solids  are  re¬ 
moved  from  the  mixture  by  press¬ 
ing  through  a  double  layer  of 
cheesecloth,  and  the  liquid  so  ob¬ 
tained  is  clarified  by  filtration 
through  paper  pulp  on  a  Buchner 
funnel.  To  every  litre  of  this 
filtrate  is  added : 

Peptone  (bacteriological)  . .  40  g. 

Dextrose  (reagent  standard) . .  20  g. 

The  solids  are  dissolved  by 
steaming  the  medium  in  a  Koch 
steamer  for  20  min.  After  cool¬ 
ing,  the  />H  value  is  adjusted  to 
4  2,  using  Brom-cresol-green  as  an 
indicator,  and  the  solution  finally 
clarified  by  further  filtration 
through  paper  pulp. 

10  ml.  of  0  04%  aqueous  solu¬ 
tion  of  Brom-cresol-green  is  added 
per  litre  of  medium,  which  is 
then  distributed  in  5  ml.  amounts 
into  I  oz.  screw-capped  bottles. 
These  are  then  sterilised  by  auto¬ 
claving  at  10  lb.  p.s.i.  for  20  min. 

A  separate  agar  solution  is  pre¬ 


pared  by  dispersing  40  g.  of  agar 
in  1,000  ml.  of  cold  distilled  water. 
After  dispersing  all  lumps,  the  sus¬ 
pension  is  heated  to  boiling  point 
until  clear,  and  then  filtered 
through  paper  pulp.  The  agar 
solution  is  then  distributed  in  5  ml. 
amounts  in  i  oz.  screw-capped 
bottles,  and  sterilised  in  an  auto¬ 
clave  at  10  lb.  p.s.i.  for  20  min. 

For  use,  a  tube  of  each  of  the 
above  preparations  is  heated  in  a 
boiling  water  bath  for  5  min.  and 
then  cooled  to  about  40 °C.  The 
agar  solution  is  transferred  as 
aseptically  as  possible  to  the  tube 
containing  the  tomato  extract,  and 
the  two  are  well  mixed  by  twirl¬ 


ing  between  the  hands.  The  mix¬ 
ture  may  now  be  returned  to  the 
40°C.  bath  until  needed,  but 
should  not  be  left  for  more  than 
I  hr.  If  the  mixed  medium  is 
allowed  to  set  it  should  not  be  re¬ 
melted,  as  the  very  low  /)H  value 
will  cause  destruction  of  the  agar. 
This  medium  is  useful  for  the  cul¬ 
tivation  of  organisms  from  acid 
products. 

(3)  Beer-wort  agar. 

Fresh,  unhopped  beer  wort  500  ml. 

Distilled  water  . .  . .  500  ml. 

Mix  the  beer  wort  with  the  water 
and  adjust  the  pW  value  of  the 
mix  to  48.  Heat  in  an  autoclave 
at  5  lb.  p.s.i.  for  lo  min.  This 
will  produce  coagulation  and  floc¬ 
culation  of  the  suspended  matter 
in  the  beer  wort.  Filter  through 
cotton  wool,  allow  to  cool  to  about 
6o®C.  and  sift  in  25  g.  of  agar 
powder.  Disperse  the  agar  by 
stirring,  and  then  heat  to  boiling 
until  all  the  agar  has  dissolved. 
Again  filter  through  cotton  wool, 
and  distribute  in  10  ml.  amounts 
in  test  tubes.  Plug  and  sterilise  at 
10  lb.  p.s.i.  for  15  min.  Do  not 
overheat.  When  required  for  use, 
melt  the  tubes  in  a  water  bath, 
leaving  them  for  the  shortest  pos¬ 
sible  time  to  avoid  overheating. 
If  tubes  set  after  melting,  use 
fresh  tubes,  as  remelting  will  de¬ 
stroy  the  setting  properties  of  the 
agar. 

This  medium  is  useful  for  the 
cultivation  of  yeasts,  moulds,  and 
some  of  the  lactic  acid  bacteria. 

The  above  media  form  the  basis 
of  normal  requirements,  other 
forms  may  be  added  as  required, 
and  will  depend  upon  the  indi¬ 
vidual  needs  of  the  particular  in¬ 
vestigation  being  undertaken. 


SWAB  GUIDE  PLATE 

The  guide  plate  is  used  for  swab  tests  on  surfaces. 
The  suggested  pattern  for  swabbing  is  also  shown. 
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Diluents 

Where  the  material  to  be  exam¬ 
ined  is  in  the  form  of  a  powder, 
jelly,  or  very  thick  paste,  it  will 
often  be  advisable,  for  the  pur¬ 
poses  of  bacteriological  examina¬ 
tion,  to  render  them  more  easily 
handled  by  suspension  or  dilution. 
Additionally,  if  it  is  known  that 
the  bacterial  count  is  likely  to  be 
very  high,  with  subsequent  errors 
in  estimations,  then  it  is  advanta¬ 
geous  to  dilute  the  material  and  to 
examine  an  aliquot  portion. 

In  addition  to  the  materials  re¬ 
ferred  to  above,  the  use  of  swabs 
necessitates  the  employment  of  a 
liquid  in  which  to  suspend  the 
organisms  picked  up  by  the  swab 
for  examination  purposes. 

Three  main  liquids  are  used  as 
diluents  in  microbiological  exam¬ 
inations  : 

Sterile  distilled  water.  Glass- 
distilled  water  is  distributed  in 

9  ml.  amounts  into  i  oz.  screw- 
capped  bottles,  and  sterilised  at 

10  lb.  p.s.i.  for  20  min. 

This  diluting  agent  is  used  pri¬ 
marily  in  the  preparation  of  sam¬ 
ples  for  the  direct  microscopic 
count  (see  below),  and  not  for  the 
counting  of  living  organisms.  It 
has  been  alleged  by  various  work¬ 
ers  that  suspending  organisms  in 
distilled  water  is  likely  to  kill 
them,  and  so  to  render  a  subse¬ 
quent  plate,  or  other  viable  count, 
inaccurate.  This  is  really  a  matter 
for  conjecture,  as  it  depends  to 
some  extent  upon  the  lapse  be¬ 
tween  dilution  and  plating  out  of 
samples,  but  there  is  no  room  to 
discuss  this  here. 

Sterile  saline.  An  isotonic  solu¬ 
tion  of  sodium  chloride  is  prepared 
by  dissolving  9  g.  of  sodium  chlor¬ 
ide  in  1,000  ml.  glass  distilled 
water.  This,  again,  is  distributed 
in  9  ml.  amounts  into  i  oz.  screw- 
capped  bottles  and  sterilised  at 
10  lb.  p.s.i.  for  20  min. 

Saline  may  be  used  for  the  pre¬ 
paration  of  dilutions  for  both  the 
direct  microscopic  and  the  viable 
counting  methods.  Its  use  for  sus¬ 
pending  micro-organisms  prevents 
the  osmotic  pressure  variations 
which  kill  the  organisms  when  di¬ 
luted  with  water.  Some  workers, 
however,  prefer  to  use : 

Ringer’s  solution.  This  is  pre¬ 


pared  to  the  following  formula : 

Sodium  chloride  . .  9  0  g. 

Potassium  chloride  . .  0-2  g. 

Calcium  chloride  . .  0-2  g. 

tilass  distilled  water  ..  i,i)Oomi. 

Dissolve  all  salts  and  distribute 
in  9  ml.  amounts  in  screw-capped 
bottles.  Sterilise  at  10  lb.  p.s.i. 
for  20  min.  May  be  used  for  all 
types  of  count,  direct  microscopic 
and  viable  counts. 

Special  diluents.  Certain  special 
diluting  agents  are  used  in  the  ex¬ 
amination  of  such  material  as 
dried  egg,  or  dried  milk,  to  ensure 
complete  solution  of  samples. 
Such  agents  are  N  10  sodium  or 
potassium  hydroxide,  N  'lo  lith¬ 
ium  carbonate,  or  other  chosen 
agents  depending  upon  the  imme¬ 
diate  requirements. 

SAMPLING  TECHNIQUES 

The  technique  of  taking  samples 
is  always  important,  and  in  the 
case  of  the  techniques  outlined 
below  the  taking  of  samples  is 
doubly  important. 

For  sampling  purposes  there 
should  be  available  plenty  of 
sterile  containers  in  the  form  of 
2  oz.,  4  oz.,  and  8  oz.  jars,  a 
number  of  sterile  i  oz.  bottles  with 
screw  caps,  and  a  spirit  lamp. 

For  the  sampling  of  dry  ma¬ 
terials,  such  as  egg  or  milk  pow¬ 
ders,  spices,  .sugar,  etc.,  it  will  be 
sufficient  to  transfer  1-2  oz.  of  the 
material  to  a  sterile  container, 
using  a  spatula.  The  essential 
factor  is  not  to  contaminate  the 
material  further.  To  this  end  the 
spatula  should  be  sterile  to  begin 
with,  as  are  the  containers,  and 
should  be  flamed  in  the  spirit 
flame  after  removing  the  grease¬ 
proof  paper  wrapping,  and  before 
sampling.  Container  lids  should 
be  lifted  only  high  enough  to  allow 
the  sample  to  be  put  in,  and  the  lid 
should  be  off  only  for  the  shortest 
possible  time.  On  no  account 
should  the  container  be  left  open, 
except  for  sampling,  and  the  lid 
should  never  be  laid  down. 

For  the  sampling  of  liquid  ma¬ 
terials  a  sterile  pipette  or  length  of 
glass  tubing  should  be  used.  These 
should  be  plugged  at  the  mouth 
end  with  cotton  wool,  and  may  be 
wrapped  individually  in  grease¬ 
proof  paper,  or  stored  in  copper 
containers,  then  being  sterilised  as 


usual  in  a  hot  air  oven  at  i8o°C. 
for  2  hr.  Again,  the  pipettes 
should  be  flamed  upon  removal 
from  wrapper  or  container,  and 
jars  should  be  kept  open  for  the 
least  possible  time. 

Where  the  material  is  a  viscous 
liquid,  or  a  semi-solid,  then  it  may 
be  advantageous  to  have  at  hand 
some  wrapped  and  sterilised  des¬ 
sert  spoons  for  sampling  purposes. 

The  number  of  samples  to  be 
taken  from  a  particular  source  is 
always  a  matter  for  discussion.  In 
the  United  States  the  alleged  prac¬ 
tice  is  to  remove  samples  from  the 
square  root  of  the  total  number  of 
containers  involved.  Often,  in  the 
case  of  raw  materials  and  other 
substances,  this  is  a  little  imprac¬ 
tical,  as  the  number  of  samples 
could  run  into  dozens.  The  writer 
would  suggest,  therefore,  that  it 
would  be  good  standard  practice 
to  take  six  random  samples,  what¬ 
ever  the  source,  submit  these  to 
examination,  and  to  resample  in 
the  event  of  confusing  or  contra¬ 
dictory  results. 

Plant  samples  may  be  divided 
into  two  classes : 

(1)  Samples  taken  to  ascertain 
the  condition  of  material  in 
the  course  of  passing  through 
the  plant  processes  involved 
in  manufacture. 

(2)  Samples  taken  to  ascertain 
the  bacteriological  condition 
of  the  plant  itself. 

In  the  case  of  (i)  it  is  usual  to 
obtain  samples  of  materials  being 
processed  by  sampling  from  filling 
hoppers,  feed  pipes,  reservoirs, 
etc.  It  is  advantageous  if  this 
may  be  done  without  the  aid  of 
spatulas,  pipettes,  etc.,  by  filling 
jars  or  bottles  from  nozzles  or 
.special  sample  vents.  But  this  is 
not  always  possible,  and  spatulas 
may  have  to  be  u.sed. 

Samples  taken  for  the  purjwse 
of  (2)  are  totally  different  from 
other  samples  in  that  they  are  not 
actual  material  samples,  but  are 
usually  obtained  by  rinsing  or 
swabbing  portions  of  the  plant 
itself,  either  before  processing  or 
after,  or  possibly  during  con¬ 
venient  breaks  in  the  processing 
operations. 

In  the  rinse  technique,  as  it  is 
known,  a  quantity  of  sterile  liquid. 
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such  as  one  of  the  diluting  agents 
described  above,  is  passed  through 
the  plant,  and  samples  of  the 
liquid  are  taken  as  it  emerges  from 
the  chosen  point. 

Some  workers  advise  the  use  of 
well- washed,  sterilised  brushes  to 
assist  the  rinsing  agent  in  remov¬ 
ing  bacteria  from  the  plant,  a 
method  known  as  the  brush  and 
rinse  test,  but  whilst  this  does  indi¬ 
cate  the  worst  condition  of  the 
plant,  the  results  are  likely  to  be 
very  variable  and  really  of  little 
value. 

The  numbers  of  bacteria  in  the 
rinse  may  then  be  determined  by 
one  of  the  methods  described 
below. 

The  swab  method  of  plant  ex¬ 
amination  is  rather  different,  and 
in  experienced  hands  can  yield 
vitally  important  information  as  to 
the  condition  of  plant,  together 
with  any  variations  which  occur. 
For  this  technique  the  requisite 
items  are  swabs  and  swab  guide 
plates,  the  preparation  of  which 
has  been  described  earlier  in  this 
article.  The  size  and  shape  of  the 
guide  may  have  to  be  adjusted  to 
the  particular  conditions,  as  was 
noted  at  the  time  of  description. 
The  object  of  swabbing  a  surface 
is  to  pick  up  from  the  surface  be¬ 
ing  examined  the  maximum  num¬ 
ber  of  organisms,  and  the  method 
of  doing  this  should  be  standard¬ 
ised  by  the  individual  in  order  to 
give  reproducible  results. 

The  swab  guide,  after  its  wrap¬ 
ping  has  been  removed,  should  be 
handled  only  by  the  edges,  so  that 
contamination  of  areas  likely  to 
be  touched  by  the  swab  is  avoided. 
The  swab  guide  should  be  laid  in 
place  and  firmly  held  there,  again 
by  the  edges.  The  exposed  sur¬ 
face  should  then  be  swabbed,  fol¬ 
lowing  the  track  shown  in  the 
figure,  thus  ensuring  that  the 
whole  expf)sed  area  is  swabbed. 
Additionally,  if  accepted  as  a 
standard  method,  this  gives  a 
reasonable  basis  for  comparison 
with  past  or  future  tests. 

The  inner  surfaces  of  pipes  are 
more  difficult  to  get  at,  but  the 
worker  should  modify  his  basic 
technique  to  suit  the  purpose  in 
hand.  Swabs  should  be  snapped 
off  into  a  i  oz.  bottle  containing 


9  ml.  of  a  diluting  agent,  upon 
return  to  the  laboratory,  and  the 
bottle  should  be  shaken  vigorously 
until  the  swab  is  well  soaked. 

DETERMINATION  OF  BACTERIAL 
NUMBERS 

The  material  having  been  ob¬ 
tained  and  prepared  in  a  suitable 
form  for  examination  by  one  of  the 
above  methods,  it  may  now  be 
subjected  to  bacteriological  ana¬ 
lysis  by  any  one,  or  all,  of  the 
techniques  given  below. 

Direct  microscopic  estimation 
of  bacterial  numbers 

The  technique  of  estimating  bac¬ 
terial  numbers  by  direct  counting 
with  the  microscope  is  due  to 
Breed'  and  is  derived  from  the 
method  of  Prescott  and  Breed®  for 
the  direct  microscopical  estimation 
of  numbers  of  leucocytes  in  milk 
samples.  Various  improvements 
in  technique  and  stains  have  been 
made  by  different  workers,  of 
whom  Newman,*  Broadhurst  and 
Paley,'  Gray,*'  and  Charlett*  are 
but  a  few.  The  method  described 
here  is  based  upon  the  most  recent 
data  available. 

Essentially,  the  method  involves 
the  spreading  of  a  measured 
amount  of  liquid  sample  (namely, 
0  01  ml.)  over  a  given  area  of  a 
microscope  slide.  This  smear  is 
then  dried  and  stained  and  the 
number  of  bacteria  which  may  be 
observed  in  a  random  selection  of 
microscopic  fields  is  counted,  and 
averaged  to  give  the  number  per 
field.  By  means  of  the  calculation 
given  below  the  number  per  field 
may  be  converted  to  number  per 
unit  volume. 

Obviously,  in  this  method  there 
is  a  very  important  factor  which 
must  be  known:  the  size  of  the 
field  of  the  oil  immersion  objective 
of  the  microscope  in  use.  From 
the  known  area  may  be  easily  cal¬ 
culated  the  number  of  fields  per 
unit  area  (i  sq.  cm.).  In  the 
original  method  the  size  of  the  field 
was  adjusted  to  a  definite  figure  by 
alteration  of  body  tube  and  by 
altering  the  lense  combination, 
thus  giving  a  predetermined  num¬ 
ber  of  fields  per  sq.  cm.  For  ex¬ 
ample,  a  field  diameter  of  0  200 
mm.  gave  a  field  area  of  o  003 14 


sq.  cm.,  thus  giving  a  figure  of 
3,000  fields  per  sq.  cm. 

Adjusting  the  field  size  is  satis¬ 
factory  where  there  is  provision 
made  for  such  adjustment,  but  in 
many  microscopes  this  is  not  pos¬ 
sible.  In  such  cases  it  is  necessary 
to  measure  the  diameter  of  the 
field  by  means  of  a  stage  micro¬ 
meter,  and  to  calculate  the  relative 
field  area,  and  the  number  of  fields 
per  unit  area  from  this  information. 

The  technique  for  the  counting 
of  bacterial  numbers  in  a  sample 
is  as  detailed  below : 

(1)  Remove  a  clean  microscope 
slide  from  the  alcohol  storage  jar, 
allow  excess  alcohol  to  drain,  and 
flame  off  the  remainder.  Place 
the  slide  over  a  guide  plate  so  that 
the  edges  of  slide  and  plate  are 
coincident.  The  five  i  cm.  square 
holes  in  the  plate  now  outline 
similar  areas  up)on  the  slide. 

(2)  Vigorously  shake  the  sample 
jar  to  mix  the  sample,  and  remove 
0  01  ml.  of  the  sample  to  the  centre 
of  each  of  the  areas  outlined  by  the 
guide  plate,  using  an  0  01  ml. 
pipette. 

(3)  Using  a  flamed,  cooled,  his¬ 
tological  needle,  spread  the  liquid 
in  each  area  as  evenly  as  possible 
over  that  area. 

(4)  When  each  sample  has  been 
spread,  rinse  the  pipette  out 
thoroughly  in  a  detergent-contain¬ 
ing  water  solution.  When  clean 
rinse  several  times  in  alcohol,  dry, 
plug  and  repack  for  sterilisation. 

(5)  Place  prepared  slide  or  a 

level  spot  in  a  incubator  i->r 

not  more  than  5  min.  to  dry.  Re¬ 
move  and  allow  to  cool  to  room 
temperature. 

(6)  The  smears  are  now  ready 
for  the  staining  process.  The  stain 
employed  depends  upon  the  infor¬ 
mation  required.  For  general  pur¬ 
poses  the  writer  would  suggest  a 
stain  developed  for  the  examina¬ 
tion  of  milk  samples,*  which  has 
the  advantage  of  staining  any 
organisms  deep  blue  and  the  back¬ 
ground  pink.  The  formula  for 
this  stain  is  given  at  the  end  of 
this  article,  together  with  several 
others. 

In  using  the  writer’s  stain  the 
prepared  slide  is  immersed  in  a  jar 
of  the  mixed  staining  solution,  or 
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else  laid  in  a  level  place  and 
covered  with  a  quantity  of  the 
solution  for  15  sec.  The  slide  is 
then  washed  with  running  water 
until  the  smears  appear  faint  pink 
in  colour.  Subsequent  examina¬ 
tion  of  the  smears  will  show  the 
bacteria  blue  in  a  pink  ground. 

Smears  may  also  be  stained  by 
Gram’s  method,  or  with  simple 
methylene  blue.  In  both  these 
cases  it  is  necessary  to  pretreat 
for  removal  of  fat.  The  slide  is 
washed  with  ethyl  ether  until 
smears  appear  transparent,  and 
then  rinsed  with  alcohol  until 
smears  appear  white.  Normal 
staining  procedures  may  then  be 
followed  with  either  Gram's  stain 
or  methylene  blue.  If  the  sample 
is  known  to  be  free  from  fat,  then 
the  pretreatment  may  simply  be 
omitted. 

(7)  Slides  having  been  stained 
and  washed  as  outlined  above, 
they  may  be  dried  and  examined 
by  oil-immersion  objective. 

(8)  The  counting  of  numbers  of 
organisms  in  microscopic  fields  is 
dependent  upon  experience  and 
judgment.  The  organisms  appear 
in  clumps  and  singly.  Discretion 
is  needed  to  count  them  in  such  a 
way  as  to  allow  information  to  be 
extracted  from  the  results.  For 
guidance  the  writer  would  suggest 
that  groups  of  ten  or  more  organ¬ 
isms  be  split  up  for  the  purpose  of 
counting,  ten  or  fractions  of  ten 
being  accepted  as  one.  Thus  a 
group  of  36  organisms  could  be 
counted  as  4,  for  the  purp)oses  of 
the  direct  count.  Groups  of  less 
than  ten,  and  single  organisms, 
should  be  counted  as  one.  The 
reason  for  this  method  is  that  each 
individual  organism  in  a  clump 
will  not  necessarily  produce  an 
individual  colony  if  plated  out  on 
suitable  media,  for  it  is  possible 
that  a  whole  group,  50  or  even 
more  in  number,  may  only  pro¬ 
duce  a  single  colony.  On  the  other 
hand,  there  is  the  possibility  that 
each  organism  may  produce  indi¬ 
vidual  colonies,  and  we  must 
therefore  strike  a  medium  between 
these  possibilities;  it  has  been 
found  by  experience  that  the 
counting  method  given  here  gives 
remarkably  accurate  and  consis¬ 
tent  results. 


The  actual  technique  of  count¬ 
ing,  as  distinct  from  the  differen¬ 
tiating  of  numbers,  is  quite  simple. 
The  slide  is  placed  under  the  oil-im¬ 
mersion  objective,  which  is  then 
focused  upon  the  extreme  left-hand 
edge  of  the  left-hand  smear.  The 
slide  is  then  traversed,  by  means 
of  the  mechanical  stage,  so  that 
the  objective  passes  across  the 
centre  of  the  smear.  Six  random 
fields  are  counted  along  this  line  of 
traverse,  and  the  count  is  repeated 
on  each  of  the  other  four  smears. 
The  total  count  is  averaged  out  to 
give  a  figure  per  field. 

(9)  The  figure  per  field  is  con¬ 
verted  to  organisms  per  c.c.  by  the 
following  simple  calculation : 

average  per  field  x  fields  per  sq.  cm. 

X  100. 

The  figure  100  stems  from  the 
fact  that  0  01  ml.  is  taken  for  each 
smear. 

The  numbers  obtained  should 
be  recorded,  and  some  notes  on 
records  are  given  at  the  end  of  this 
article. 

In  Part  2  of  this  article,  to  he  pub¬ 
lished  shortly,  the  author  discusses  other 
rapid  methods  of  assessing  bacterial  num¬ 
bers. 
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►  The  Universal  Stacker  for  crates  and 
boxes  is  described  and  illustrated  in  a 
new  4-page  leaflet  issued  by  the  U.D. 
Engineering  Co.,  Ltd.  This  machine  is 
designed  to  handle  all  types  of  crates, 
cases  and  boxes,  building  up  stacks  of 
up  to  7  units  high  at  a  maximum  speed 
of  22  units  per  min. 

►  A  booklet  which  gives  full  details  of 
the  new  phage-resistant  medium 
'*  Cockade  ”  P.R.M.  has  been  brought 
out  by  Fisons  Milk  Products,  Ltd. 
Printed  in  colour,  it  is  available  to 
cheese  manufacturers  and  technologists 
on  application. 

The  introduction  explains  that  the 
new  medium  protects  cheese  starters 
from  phage  attacks  which  annually 
cause  losses  of  thousands  of  pounds  in 
man  hours,  and  the  down-grading  of 
cheese  throughout  the  world. 


Fluorine  in  Foods 

A  REPORT  has  now  been  issued 
containing  the  revised  recommen¬ 
dations  of  the  Food  Standards 
Committee  on  the  fluorine  content 
of  foods.  It  draws  attention  to 
the  considerable  amount  of  evi¬ 
dence  which  exists  that  drinking 
water  containing  about  i  p.p.m. 
of  fluorine  has  a  beneficial  effect 
in  reducing  the  incidence  of  dental 
caries,  and  lists  some  of  the  ad¬ 
verse  effects  resulting  from  the 
ingestion  of  excessive  amounts  of 
fluorine. 

Referring  to  foods  in  which  the 
content  of  fluorine  is  likely  to  be 
high,  the  report  states  that  shellfish 
may  contain  from  5  to  15  p.p.m., 
whilst  dry  tea  may  contain  as 
much  as  100  p.p.m.  No  toxic 
effects  are  considered  likely  from 
ingestion  of  fluorine  from  these 
foods,  however. 

The  only  commodities  for  which 
revision  of  the  existing  regulations 
is  recommended  are  acid  phos¬ 
phates  and  products  such  as  bak¬ 
ing  powder  and  self-raising  flour 
in  which  they  may  be  incorpor¬ 
ated. 

At  one  time  such  acid  phos¬ 
phates  were  produced  mainly 
from  rock  phosphate,  and  con¬ 
tamination  with  fluorine  was  ex¬ 
tremely  difficult  to  overcome.  The 
Fluorine  in  Food  Order,  1947, 
therefore  laid  down  limits  of  300 
p.p.m.  fluorine  in  the  phosphates 
themselves,  100  p.p.m.  in  baking 
powders,  and  8  p.p.m.  in  self- 
raising  flours.  The  Food  Stan¬ 
dards  Committee  has  now  been  in¬ 
formed  that  the  use  of  rock  phos¬ 
phates  in  the  preparation  of  acid 
phosphates  is  no  longer  necessary, 
and  has  concluded  that  the  exist¬ 
ing  limits,  whilst  constituting  no 
direct  hazard  to  public  health,  are 
higher  than  are  required  by  good 
commercial  practice,  and  ought  in 
consequence  to  be  reduced. 

It  therefore  recommends  that 
maximum  p)ermitted  amounts 
should  be  reduced  to  30  p.p.m.  in 
acidic  phosphates  and  in  articles 
of  food  containing  them,  other 
than  baking  px)wder,  for  which 
the  limit  should  be  15  p.p.m,,  and 
self-raising  flour  and  similar  mix¬ 
tures,  for  which  the  limit  should 
be  3  p.p.m. 
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\ ANNUAL  REVIEW ) 


]ams  and  Preserves 

By  G.  H.  Rauch* 


Production  ★  Exports  ★  Raw  Materials  ★ 
Research  ★  Colours  ★  Regulations  ★  Machinery 


IN  examining  the  development  of  the  jam  and  pre¬ 
serving  industry  for  the  second  year  in  succession, 
there  is  an  obvious  danger  of  repetition.  I  propose, 
therefore,  to  subject  the  present  market  tendencies  to 
a  critical  consideration  and  to  review  recent  develop¬ 
ments  in  machinery,  equipment  and  research. 

PRODUCTION 

Falling  demand — the  reasons  and 
possible  remedies 

Production  figures'  for  jam,  marmalade,  mince¬ 
meat  and  fruit  curds  make  sorry  and  possibly  alarm¬ 
ing  reading.  As  anticipated,  the  total  production  in 
1956  reached  only  215,000  tons,  being  5,000  tons 
below  1955,  and  over  35%  below  1949,  (328,000 
tons).  Available  figures  for  1957  show  a  further 
dramatic  decline;  the  production  for  the  first  nine 
months  reached  only  159,300  tons,  against  167,000 
tons  for  the  same  period  last  year.  This  is  a  further 
decline  in  production  of  7,700  tons.  Those  who  ex¬ 
plain  this  continuous  fall  in  production  by  pointing 
to  the  extension  of  industrial  catering  and  other 
forms  of  communal  eating,  which  are  supposed  to 
interfere  with  the  sales  of  preserves,  would  do  well 
to  study  production  figures  for  marmalade,  which 
can  hardly  be  influenced  by  these  factors.  The 
figures  which  I  quote  are  estimates  based  on  Ministry 
of  Agriculture,  Fisheries  and  Food  Sample  Surveys, 
covering  some  80%  of  the  total  production.  They 
show  that  marmalade  production  has  steadily  de¬ 
clined  from  85,000  tons  in  1951  to  72,700  tons  in 
1956.  If  figures  mean  anything,  there  must  also  be 
a  lesson  in  the  fact  that  the  production  of  strawberry 
jam  has  dropped  since  1951  by  rather  more  than 
45%.  while  during  the  same  period,  raspberry  jam 
shows  a  decline  of  28%  and  apricot  jam  of  only 
20%. 

To  arrive  at  an  interpretation  of  these  statistics, 
it  is  necessary  to  consider  some  factors  affecting  the 
consumption  of  preserves.  During  the  period  of 
rationing  consumption  was  undoubtedly  inflated  but 
it  is  surely  right  to  assume  that  during  the  ensuing 
years  the  demand  would  have  found  its  natural  level. 
The  eating  habits  of  the  nation  have  certainly 
changed  during  recent  years,  but  industrial  canteens, 

•  Director,  Margetts  Preserves,  Ltd. 


school  meal  services,  eating  out,  and  other  factors 
can  only  account  partly  for  the  continuous  decline  in 
jam  consumption.  Is  it  possible  that  we  are  facing 
a  genuine  sales  resistance  simply  because  some  pro¬ 
ducts  are  not  good  enough?  For  instance,  can  it  be 
seriously  suggested  that  a  good  marmalade  can  be 
made  while  adhering  to  the  statutory  minimum  stan¬ 
dard  of  only  20%  fruit  content?  Surely,  far  from 
increasing  the  demand  it  is  more  likely  to  kill  all 
desire  for  the  product. 

The  quality  of  strawberries  has  been  steadily  de¬ 
clining;  the  decline  in  the  quality  of  raspberries  has 
been  far  less  pronounced.  During  the  same  period 
the  quality  of  apricots  has  been  more  or  less  static. 
In  the  light  of  these  facts  it  is  quite  possible  that  the 
figures  offer  some  guidance  to  this  question.  In  my 
opinion  unless  a  radical  improvement  can  be 
achieved  in  the  quality  of  strawberries  for  jam 
making,  demand  is  likely  to  continue  to  decline. 
This  applies  equally  to  some  other  soft  fruit  vari¬ 
eties.  There  is  little  doubt  that  good  quality, 
coupled  with  a  more  imaginative  sales  promotion, 
could  greatly  increase  the  demand  of  jam  for  indus¬ 
trial  and  communal  catering.  Some  figures  show¬ 
ing  jam  consumption  for  school  meals  services  are 
almost  pathetic.  As  a  typical  instance,  a  school 
meals  service  in  an  eastern  county,  supplying  over 
million  meals  per  year  to  8,000  children,  used 
only  8  tons  of  jam  during  the  last  financial  year. 
This  is  approximately  |  oz.  of  jam  per  week  for  each 
child.  Considering  that  approximately  500  million 
school  meals  are  provided  yearly,  the  potential  de¬ 
mand  for  jam  for  this  trade  alone  is  self-evident. 

A  similar  picture  is  shown  when  studying  the  con¬ 
sumption  of  jam  in  industrial  canteens.  For  in¬ 
stance,  a  typical  canteen  serving  3,500  breakfasts, 
7,500  lunches,  3,700  teas,  and  1,400  light  meals  a 
week,  spending  an  average  £550  per  week  on  all 
varieties  of  food,  spends  on  jam  and  marmalade  only 
£5  per  week — that  is,  less  than  1%  of  the  total  ex¬ 
penditure. 

Instead  of  price  cutting,  the  jam  industry  might 
find  it  more  profitable  to  educate  trade  users  in  a 
more  imaginative  use  of  jam.  This  could  be  done 
by  discriminating  advertising  in  trade  papers,  cir- 
cularisation  of  recipe  pamphlets,  and  practical 
demonstrations  during  trade  exhibitions. 
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Exports 

Export  figures  for  jams  and  marmalades  are  not 
very  inspiring.  In  1956  there  was  a  slight  decline  in 
the  export  of  marmalade  compared  with  the  previ¬ 
ous  year,  while  export  figures  for  jam  and  jelly  re¬ 
mained  more  or  less  static.  A  closer  study  of  the 
markets  might  be  rewarding.  For  instance,  the 
presentation  of  British  preserv’es  in  the  U.S.A.  left 
me  unimpressed.  While  the  quality  is  well  above 
average,  the  packing  is  not  up  to  date.  Most  Ameri¬ 
can  preserves  in  jars  are  fitted  with  twist  caps  which 
enable  the  consumer  to  remove  the  lids  without 
effort  and  the  cap  to  be  used  again  and  again.  This 
might  seem  a  secondary  detail,  but  I  have  been 
assured  by  important  buyers  that  closures  are  a 
serious  consideration  with  the  public.  It  appears 
that  British  made  twist  caps  for  jam  jars  are  still  in 
the  development  stage. 

The  labelling  of  British  jams  is  attractive,  but 
sometimes  unimaginative.  Some  U.S.A.  speciality 
preserves  have  strip  labels  attached  to  the  jars  de¬ 
scribing  the  special  features  of  the  product,  together 
with  some  interesting  suggestions  and  information. 
For  example,  a  slip  label  attached  to  a  Cranberry 
Marmalade  reads: 

“This  is  Cranberry  Marmalade  served  with 
Broiled  Chicken,  Roast  Turkey,  Trout,  Scrambled 
Eggs,  Creamed  Chicken,  Cream  Cheese,  Toast, 
Muffins,  Pancakes,  and  Ice  Cream.  ...  It  is 
made  of  fresh  ripe  Cranberries.  It  is  not  Cran¬ 
berry  Sauce." 

RAW  MATERIALS 

Fruit 

The  1957  soft  fruit  season  was  less  disappointing 
in  yields  than  the  disastrous  year  of  1956.  Prices 


of  strawberries  and  raspberries  fell  considerably,  and 
Continental  strawberry  pulp,  as  well  as  Scottish 
raspberry  pulp,  was  in  good  supply.  On  the  other 
hand,  the  price  of  blackcurrants  reached  an  almost 
prohibitive  level  for  jam  manufacture.  Most  black¬ 
currants  in  this  country  are  grown  on  long-term  con¬ 
tracts  for  the  fruit  syrup  industry,  which  is  in  a 
position  to  afford  higher  prices. 

The  season  for  stone  fruit  and  apples  was  very 
disappointing.  The  crop  failure  extended  as  far  as 
Italy,  France,  and  Spain.  In  consequence,  prices 
were  higher;  for  instance,  plum  pulp  increased  by 
the  end  of  the  year  by  more  than  100%  against 
prices  quoted  during  1956. 

Research  to  find  a  suitable  variety  of  strawberry 
to  replace  Climax  has  continued.  At  present,  the 
main  crop  grown  for  processing  consists  of  Huxley 
(Brenda  Gautrey).  This  variety  is  an  excellent 
cropper,  and  tolerant  to  virus  diseases.  Unfortun¬ 
ately,  it  is  often  deficient  in  flavour,  and  cannot  be 
satisfactorily  plugged  on  the  field.  It  travels  badly 
as  plugged  fruit,  causing  considerable  waste,  and  it 
frequently  requires  re-sorting  in  the  factory.  These 
factors  are  serious  economic  drawbacks  in  competi¬ 
tion  with  Continental  strawberry  pulp. 

The  B.F.M.I.R.A.'  has  published  a  continuation 
of  the  reports  on  variety  trials,  summarising  the 
results  of  the  1956  assessments.  It  appears  that  out 
of  the  many  varieties  of  strawberries  tested.  Talis¬ 
man  again  showed  encouraging  results.  Jam  made 
with  fresh  fruit,  and  also  from  fruit  preserved  with 
SO2,  was  found  to  be  satisfactory  both  from  the  point 
of  view  of  colour  and  flavour.  Talisman  also 
showed  a  good  proportion  of  whole  fruit  in  fresh 
fruit  jam.  Consistency  was  less  satisfactory  in  jams 
made  from  fruit  preserved  in  SOj.  It  remains  to  be 
seen  whether  this  variety  will  have  the  general  cri¬ 
teria  which  the  jam  industry  requires,  such  as: 
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No.  8o,  compiled  by  E.  M.  Chart. ^  This  publica¬ 
tion  of  40  pages  is  thoroughly  practical,  and  should 
prove  invaluable  in  the  jam  factory.  It  should  also 
assist  factory  laboratories  to  carry  out  routine  tests, 
essential  for  the  maintenance  of  a  consistent  stan¬ 
dard  quality.  The  report  contains  a  description  of 
methods  used  by  the  research  association  labora¬ 
tories  for  the  analysis  of  jam  and  marmalade  and 
their  raw  materials.  It  is  not  claimed  that  all 
methods  are  original,  but  undoubtedly  the  labora¬ 
tories  have  accumulated  over  many  years  a  wealth 
of  experience  which  is  being  published  for  the  benefit 
of  members.  The  contents  include  paragraphs  on 
preliminary  examination — determination  of  SOj, 
pectin,  sucrose,  invert  sugar-glucose  solids,  /)H, 
and  instructions  for  carrying  out  the  Howard  Mould 
Count,  essential  for  exporters  of  jam  to  the  U.S.A. 
The  Report  also  includes  ten  useful  tables — such  in¬ 
teresting  and  valuable  information  as : 

Number  and  weight  of  seeds  per  100  g.  of  fruit. 

Approximate  neutralisation  curves  of  jams. 

Average  values  for  constituents  of  fruits. 

Calcium  content  of  bitter  oranges  and  straw¬ 
berries. 

Combinations  of  constituents  for  obtaining  best 
estimates  of  fruit. 

Content  of  fruit  preserved  for  jam  making,  etc. 

Suitability  of  dehydrated  strawberries 
and  raspberries  for  jam  making 

A  paper  has  been  published  by  the  B.F.M.I.R.A. 
on  dehydrated  strawberries  and  raspberries,  pre¬ 
pared  by  the  exf)erimental  factory  of  the  Ministry  of 
Agriculture,  Fisheries  and  Food,  Aberdeen.*  Miss 
J.  M.  Colquhoun  refX)rts  on  experiments  made  with 
jam  manufactured  from  two  varieties  of  dehydrated 
strawberries  in  comparison  with  corresponding 
samples  of  fruit  preserved  with  SOj.  Jam  made 
with  fruit  preserved  with  SOj  was  preferred  from 
the  point  of  view  of  flavour,  while  jam  made  from 
dehydrated  strawberries  was  of  more  attractive 
appearance. 

Raspberry  jam  made  from  dehydrated  fruit  was 
superior  to  jam  made  with  fruit  preserved  with  SOj 
in  respect  of  blindness  of  raspberry  seeds.  Both 
jams  were  satisfactory  from  the  point  of  view  of 
colour,  and  as  regards  flavour  no  significant  differ¬ 
ence  could  be  detected. 


Effects  of  condition  of  storage  on  appearance  and 
flavour  of  marmalades  and  Jams 

Miss  J.  M.  Colquhoun  reports  in  a  technical  cir¬ 
cular  published  for  members  of  the  B.F.M.I.R.A.® 
on  experiments  with  marmalade  stored  for  9  months 
at  a  temperature  of  45  and  76°F.  respectively. 
Colour  readings  of  the  samples  were  recorded  with 
the  Lovibond  Schofield  Tintometer.  Marmalades 
stored  at  the  higher  temperature  were  darker  but  not 
less  attractive.  A  tasting  panel  found  no  marked 
preference  for  either  sample. 


REGULATIONS 

On  January  i,  1958,  the  Colouring  Matter  in 
Food  Regulations,  1957,  came  into  force these 
regulations  are  of  great  importance  to  jam  manufac¬ 
turers.  They  are  based  on  a  new  principle.  Pre¬ 
viously  it  was  permissible  to  use  any  colour  for  food 
with  the  exception  of  compounds  of  8  heavy  metals, 
5  specified  coal-tar  colours,  and  a  vegetable  colour 
(gamboge).  The  new  regulations  permit  30  coal-tar 
colours,  some  natural  colouring  matters,  the  alu¬ 
minium  or  calcium  salts  of  any  of  the  scheduled 
water-soluble  colours,  and  a  few  special  colours  for 
specified  purposes  only.  Without  discussing  the 
merits  of  the  new  regulations,  they  are  likely  to  add 
to  the  fantastic  confusion  prevailing  in  the  inter¬ 
national  field  of  food  colours.  Exporters  of  jam 
have  to  take  into  consideration  some  40  different  lists 
of  colours  in  various  countries.  The  new  regulations 
do  not  stipulate  the  quantity  of  colours  which  may 
be  added  and  this  seems  to  be  a  regrettable  omis¬ 
sion.  Canada  and  India,  for  instance,  have  already 
imposed  limits  on  the  amount  of  synthetic  colours 
which  may  be  added  to  food.  Provisions  have  been 
made  to  review  the  colour  regulations  in  the  light  of 
future  experience.  May  we  hope  that  sanity  will 
prevail,  and  that  through  the  appropriate  agencies  of 
the  United  Nations  efforts  will  be  made  to  arrive  at 
an  international  agreement  which  would  clarify  the 
universal  use  of  food  colours?  This  would  also 
necessitate  the  compilation  of  a  universal  colour 
index. 


MACHINERY 
Non-corrosive  fume  ducts 

The  removal  of  SO^  and  other  corrosive  fumes 
evolved  during  the  manufacture  of  jam  and  marma¬ 
lade  is  a  considerable  problem  in  most  factories. 
Kestners  have  for  years  specialised  in  the  construc¬ 
tion  of  non-corrosive  fume  removal  ducts  using  their 
Keebush  material  or  Keyglass,  which  is  a  glass  fibre 
laminate  having  e-\cellent  resistant  properties. 
Kestners  claim  that  Keebush  resists  the  corrosive 
action  of  most  acids  and  is  completely  unaffected  by 
the  fumes  from  jam,  that  it  is  homogeneous  in  struc¬ 
ture  and  acid-resistant  throughout,  and  that  it  is 
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Steam  super-heater  and  cap  feed  steam  injection  arrangement  ; 
Thomas  Hunter,  Ltd. 


capable  of  withstanding  rough  handling.  Keebush 
can  be  used  at  temperatures  up  to  I30°C. 

Kestners  offer  two  types  of  draughting  equip¬ 
ment,  namely  those  for  use  in  conjunction  with  rapid 
boiling  pans,  and  those  for  slow  boiling  pans.  The 
illustration  shows  a  typical  battery  of  rapid-boiling 
pans  with  Keebush  hoods  and  vapour  ducts.  Each 
is  moulded  completely  from  Keebush,  and  has  fitted 
internally  a  Keebush  Launder  which  collects  and 
conveys  the  condensate  through  a  suitable  outlet  to 
drain,  thus  preventing  it  from  contaminating  the 
jam. 

There  is  also  a  range  of  Keebush  fans  which  oper¬ 
ate  in  conjunction  with  the  hoods  and  ducting,  and 
convey  the  fumes  through  suitable  Keebush  chim¬ 
neys  to  the  atmosphere.  For  the  normal  battery  of 
boiling  pans,  either  a  size  45  or  60  axial  flow  fan  is 
used,  these  being  18  in.  and  24  in.  resjjectively. 

The  slow  boiling  pans  vary  in  their  draughting 
equipment  inasmuch  as  the  hoods  are  arranged 
further  away  from  the  pans  to  allow  for  easy  tip¬ 
ping. 

Boiling  pans  worm  and  worm  wheel  tilting 

An  improved  tilting  arrangement  for  boiling  pans 
is  offered  by  Brierley,  Collier  and  Hartley.  This 
arrangement  ensures  greater  safety  for  the  operator 
because  the  pan  can  be  left  in  any  position  without 
the  danger  of  tilting  over  and  also  makes  the  tilting 
operation  easier  compared  with  a  vertical  stick 
handle.  This  arrangement  is  available  with  a  large 
or  small  diameter  hand  wheel,  as  preferred.  I 
understand  it  can  also  be  fitted  to  existing  pans. 

Flow  meters  to  measure  syrups 

Many  systems  are  being  used  for  measuring 
batches  of  sugar  syrup  into  boiling  pans.  Flow 
meters  offer  efficient  production  and  batch  control. 

Tylors  of  London  manufacture  a  range  of  instru¬ 
ments  which  have  proved  fully  satisfactory  in  jam 
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factories.  These  flow  meters  are  of  the  rotary  piston 
type,  and  as  the  principle  of  operation  is  to  displace 
the  liquid,  close  accuracy  is  achieved.  The  patented 
ring  main  meter  is  available  for  heavy  syrups  and 
glucose,  which  means  that  they  can  be  pumped 
round  the  system  until  operating  temp)erature  is 
reached  without  upsetting  the  dial  readings. 

Small  factories  are  finding  the  simple  dial  meters 
adequate  for  control,  the  operator  closing  a  valve 
manually  when  the  required  quantity  has  been  dis¬ 
charged.  In  larger  factories,  use  is  made  of  auto¬ 
matic  meters  which  cut  off  at  a  pre-set  quantity  of 
sugar  syrup.  Fully  automatic  control  at  the  touch 
of  a  push-button  is  also  available.  Several  factories 
have  a  complete  installation  which  discharges  vari¬ 
ous  liquid  ingredients  either  simultaneously  or  con¬ 
secutively  by  one  simple  of)eration. 

Jar  washing  and  drying  machine 

The  Dawson  jar  washing  and  drying  machine 
handles  all  sizes  of  new  or  used  jars  at  a  rate  of  up 
to  400  jars  per  min.  The  jars  are  fed  into  the  ma¬ 
chine  automatically  or  by  hand,  and  discharged 
automatically.  They  are  carried  neck  downwards 
through  the  machine  in  special  individual  holders, 
mounted  in  rows,  on  an  intermittently  moving  end¬ 
less  conveyor.  This  intermittent  movement  gives 
them  the  maximum  benefit  of  each  stage  of  treat¬ 
ment. 

There  are  three  distinct  treatment  stages.  A  hot 
detergent  wash  of  loo^F.,  a  scalding  rinse  at  iSo^F., 
and  a  hot  air  drying  process  at  220°F. 

Both  the  wash  and  the  rinse  are  delivered  by  bat¬ 
teries  of  powerful  jets  which  thoroughly  clean  both 
the  inside  and  the  outside  of  the  jars.  The  power  of 
these  is  such  that  even  the  most  adhesive  substance 
is  cleanly  removed. 

The  prolonged  hot  air  blasts  in  the  drying  section 
complete  the  treatment,  and  the  sparkling  sterile  jars 
are  automatically  discharged  on  to  the  conveyor 
leading  to  the  filling  machine.  Glass  sliding  win¬ 
dows  afford  easy  access  to  the  washing  and  rinsing 
sections. 

Power  rotary  rinsing  machine 

The  Thomas  Hill  Engineering  Co.,  Ltd.,  offer  a 
re-designed  rinsing  machine  suitable  for  rinsing  new 
jars.  It  is  a  new  design  of  the  old  Series  I  machine. 
Seven  different  models  are  available  in  the  6o-bottle 
size.  The  purpose  of  the  re-design  is  to  enable  the 
rinsing  material  costs  to  be  balanced  by  more  eco¬ 
nomic  production  methods.  A  modern  apf)earance 
has  been  achieved  and  an  infinitely  variable  speed 
drive  has  been  added.  The  6o-bottle  size  machine  is 
suitable  for  outputs  up  to  3,000  jars  per  hr. 

Super-heated  steam  injection  for  jam 
closing  operations 

Thomas  Hunter,  Ltd.,  have  further  developed  the 
use  of  steam  injection  with  their  Omnia  plant.  There 
are  two  main  objects  in  completely  filling  the  head 
space  of  preserve  jars  with  super-heated  steam  dur- 
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ing  the  closing  operation,  viz. :  to  induce  a  vacuum 
in  the  pack  after  condensation,  and  to  provide  the 
means  of  sterilising  the  head  space,  including  the 
inner  face  of  the  closure. 

The  system  is  now  being  used  commercially  with¬ 
out  any  subsequent  heat  treatment. 

With  mincemeat,  the  object  of  using  steam  is  to 
provide  means  of  inducing  a  vacuum  which  en¬ 
hances  the  shelf-life  of  the  product. 

The  method  of  introducing  steam  into  the  pack 
can  be  varied.  In  one  method,  which  is  now  used 
for  jam  and  marmalade,  the  steam  is  injected  between 
the  cap  and  jar  rim  as  the  latter  draws  the  cap  from 
the  end  of  an  inclined  chute.  The  covered  jar  can 
then  either  be  passed  immediately  to  the  capping 
station  or,  alternatively,  equipment  can  be  provided 
to  press  the  cap  firmly  on  to  the  jar  at  the  exact 
instant  of  falling  over  the  jar  rim. 

An  alternative  method  being  used  for  both  manu¬ 
ally  and  automatically  applied  seals,  is  to  provide  a 
device  which  will  lift  the  seal  from  the  jar  while 
steam  is  injected  between  the  jar  and  cap,  and  finally 
to  carry  out  the  actual  closure  under  these  condi¬ 
tions. 

The  system  employs  steam  direct  from  two  dia¬ 
metrically  opposed  nozzles  across  the  face  of  the  jar 
to  give  a  considerable  amount  of  turbulence  in  the 
head  space.  This  equipment  requires  a  steam  supply 
of  between  5  to  10  p.s.i.  capable  of  providing  be¬ 
tween  10  to  20  lb.  of  steam  per  hr.  Pressure  is 
varied  to  suit  varying  conditions,  hence  the  varia¬ 
tion  in  consumption. 

The  saturated  steam  is  first  passed  through  a 
normal  separator  to  reduce  the  moisture  content,  and 


then  through  an  Inconel  super-heater  which  can  be 
heated  by  gas  or  electricity,  attaining  a  temperature 
of  between  800  to  900 ®F.  Immediately  it  leaves  the 
nozzles  the  steam  temperature  is  of  the  order  of 
350  to  40o°F. 

The  illustration  shows  a  steam  super-heater  and  a 
cap  feed  steam  injection  arrangement  on  a  high¬ 
speed  capping  machine. 

Mincemeat  filler 

The  Caleb  Duckworth  mincemeat  filler,  also 
rather  slow  in  its  output,  is,  nevertheless,  an  eco¬ 
nomical  filler,  for  not  only  is  it  very  accurate  in  the 
quantity  of  mincemeat  it  puts  into  the  jar,  but  it  is 
clean  in  operation  and  the  jar  should  not  require  any 
“  finishing”  after  filling.  After  very  little  training 
the  operator  can  fill  14  jars  per  min.  so  cleanly  that 
the  jar  only  requires  tissuing,  lidding,  and  labelling 
to  Im?  ready  for  despatch.  The  jars  are  manually 
fed  to  the  filling  nozzle,  and  as  the  mincemeat  is 
delivered  the  jars  are  lowered;  even  the  nozzle  is 
kept  quite  clean. 

REFERENCES 

1.  Food  Manufacturers’  F'ederation  Inc.,  Statistical  Dept. 

2.  J.  M.  Colquhoun.  "  The  Suitability  of  Varieties  of  Soft 

Fruits  for  Jam  Manufacture,  Results  of  1956  Assess¬ 
ments,”  B.F.M.I.R.A. 

3.  C.  L.  Hinton  and  J.  VV.  Selby.  ”  Notes  on  the  u.se  of  Plastic 

Film  Liners  for  Fruit  Barrels,”  B.F.M.I.R.A. 

4.  E.  M.  Chatt.  ”  .\nalytical  Metho<ls  for  Jam  and  Marma¬ 

lade,”  B.F.M.I.R.A. 

5.  J.  M.  Colquhoun.  ”  The  Suitability  of  Dehydrated  Straw¬ 

berries  and  Raspberries  for  Jam  Slaking,”  B.F.M.I.R.A. 

6.  Idem.  “  The  Effects  of  the  Conditions  of  Storage  on  the 

Appearance  and  Flavour  of  Marmalades  and  Jams.” 
B.F.M.I.R.A. 

7.  The  Colouring  Matter  in  Food  Regulations,  1957. 


Modern  Cake  Making 


Not  since  the  austerity  years  of  the  war  has  a  new 
edition  of  Bennion  and  Stewart’s  well-known  book 
appeared.  With  the  supply  position  now  more 
normal,  and  in  the  light  of  the  many  technical  ad¬ 
vances  which  have  been  made  in  recent  years,  the 
authors  have  considered  it  necessary  to  re-write  most 
of  the  text  for  the  neSv  edition  which  has  now  been 
published,*  and  several  new  chapters  have  also  been 
added.  Gums,  which  now  play  an  important  part 
in  man}/  raw  materials,  pastes  of  various  types,  re¬ 
frigeration  in  flour  confectioner}',  and  the  nutritional 
value  of  various  classes  of  product  have  all  been  in¬ 
cluded,  and  in  the  section  dealing  with  machinery, 
descriptions  and  illustrations  of  some  of  the  most 
modem  plant  available  have  been  given. 

Summaries  of  standard  recipes  have  been  included 
for  general  guidance,  but  the  provision  of  recipes  is 
by  no  means  the  authors’  main  aim.  Rather  have 
they  tried  to  give  the  reader  such  data  as  are  essential 
for  a  good  working  knowledge  of  the  materials  and 
processes  which  are  employed  in  everyday  practice. 
The  necessity  for  producing  articles  of  the  highest 
degree  of  quality  and  uniformity  is  particularly 


stressed,  and  special  attention  has  therefore  been 
paid  to  methods  of  evaluating  the  quality  of  raw 
materials  and  for  the  technical  control  of  the  various 
processes  employed  in  the  commercial  production  of 
cakes. 

For  the  student,  the  authors’  aim  has  been  to  cover 
the  syllabus  for  the  National  Bakery  Diploma  Ex¬ 
aminations  and  the  Final  City  and  Guilds  of  London 
Institute  Examination  in  Hour  Confectionery,  as 
well  as  to  give  a  preparation  for  the  Full  Technological 
Certificate  of  that  Institute.  The  book  will  be  of 
equal  value,  however,  to  those  outside  the  student 
age,  as  it  provides  much  information  and  guidance 
of  use  to  the  working  confectioner. 

*  Cake  Making.  By  E.  B.  Bt-nnion,  m. sc. tech.,  f.r.i.c.,  and 
J.  Stewart.  3rd  Ed.  195H.  I^eonard  Hill  (BfK)ks),  Ltd.,  Eden 
Street,  I.ondon,  N.W.i.  I’p.  312.  Illus.  30s.  net. 


^  A  handbook  fot  rser.s  of  fork  lift  trucks  and  attachments 
has  been  published  by  R.  H.  Corbett  and  C«.,  Ltd.,  the 
makers  of  Ilydrum  mechanical  handling  equipment  (4s. 
net.),  Corbetts  claim  that  it  is  the  first  book  of  its  kind  in 
either  the  U.K.  or  the  U.S.A. 
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Dairy  Products 

By  E.  J.  Mann*,  n.d.d.,  c.d.d. 

Ultra-centrifugation  of  milk  ★  Radiation  sterilisation  ★  Frozen  milk 
Buttermaking  ★  Phage-resistant  medium  for  cheese  starters  ★  Mecha¬ 
nisation  of  cheese  production  ★  Instant  milk  ★  New  dairy  products 


Ultra-centrifugation  of  milk 

"DELGIAN  workers  have  for  some  years  been 

engaged  on  an  entirely  new  approach  to  the 
problem  of  removing  bacteria  from  milk,  namely  by 
ultra-centrifuging  instead  of  destroying  them  by  heat 
treatment.  Having  shown  in  laboratory  experiments 
that  the  proportion  of  spore-forming  bacteria  re¬ 
moved  by  ultra-centrifugation  was  greater  than  that 
of  other  bacteria,  they  have  now  proceeded  with  ex¬ 
periments  on  a  semi-commercial  scale.'  In  these 
experiments,  naturally  infected  bulk  milk  and 
sterilised  milk  inoculated  with  Bacillus  subtilis  spores 
were  used.  After  preheating  to  7o'’C.,  these  milks 
were  subjected  to  a  centrifugal  force  of  14,800  r.p.m. 
for  4-5  seconds.  On  an  average,  only  16  4%  of  the 
bacteria  remained  in  the  bulk  milk  and  only  3  5%  in 
the  artificially  infected  milk.  The  authors  consider 
that  ultra-centrifugation  should  be  of  value  on  a  com¬ 
mercial  scale  in  removing  spores  from  milk  intended 
for  industrial  sterilisation  or  manufacture  into  cheese. 

A  Swedish  worker*  has  also  been  investigating  the 
possibility  of  removing  bacteria  from  milk  by  centri¬ 
fugal  force.  Using  an  ultra-centrifuge  similar  to  the 
one  used  by  the  Belgians,  he  compared  the  effects 
of  ultra-centrifugation  on  skim-milk,  whole  milk 
and  homogenised  milk,  all  pasteurised.  Bacteria 
were  removed  less  completely  from  whole  than  from 
skim-milk  or  homogenised  milk.  With  a  centrifugal 
force  of  16,000  r.p.m.,  97-99%  of  the  spores  and 
76-2-96-6%  of  the  bacterial  cells  were  removed  from 
the  skim-milk,  whereas  only  31-88%  of  the  spores 
and  48-96%  of  the  bacteria  were  removed  from  whole 
milk.  The  clarifying  effect  was  not  improved  by 
raising  the  centrifugal  force  to  20,000  r.p.m.  or  by 
subjecting  the  milk  to  a  second  treatment.  The  con¬ 
siderable  loss  of  milk  solids  in  the  milk  slime,  which 
may  reach  20%  of  the  total  volume,  is  pointed  out  as 
an  obvious  disadvantage  of  this  method.  However, 
as  this  slime  is  relatively  rich  in  casein,  it  is  suggested 
that  it  might  provide  a  suitable  foodstuff  after  the 
necessary  treatment. 

Studies  on  the  ultra-centrifugation  of  milk  have 
also  been  repr)rted  from  Germany. “  Using  an  ultra- 

•  Director,  Commonwealth  Hureau  of  Dairy  Science  and 
Technology,  Reading. 
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centrifuge  with  a  throughput  of  3,500  1.  per  hr.,  re¬ 
ductions  in  bacterial  count  of  93-9-99-5%  were  ob¬ 
tained.  Particularly  noticeable  was  the  removal  of 
a  high  proportion  of  spores.  However,  the  efficiency 
of  the  centrifuge  was  found  to  decrease  with  pro¬ 
longed  running  and  modifications  are  discussed  to 
improve  efficiency. 

Radiation  sterilisation  of  milk 

Work  on  the  possibilities  of  sterilising  milk  by 
ionising  radiations  has  continued  in  several  labora¬ 
tories,  chiefly  in  the  U.S.A.  It  is  well  known  that 
milk  can  be  sterilised  by  ionising  radiations,  but  un¬ 
fortunately,  the  off-flavours  resulting  from  this  treat¬ 
ment  tend  to  make  the  product  unpalatable. 

At  the  Massachusetts  Institute  of  Technology, 
workers  have  been  experimenting  with  the  sterilisation 
of  milk  by  ionising  radiations,  and  in  a  brief  note^  it 
is  claimed  that  they  have  succeeded  in  producing,  by 
means  of  radiation  treatment,  a  sterilised  milk  whose 
flavour  is  indistinguishable  from  that  of  non- 
irradiated,  fresh  milk.  The  off-flavours  appear  to 
have  been  removed  by  a  distillation  process.  It  is 
pointed  out,  however,  that  this  has  only  been 
achieved  on  a  laboratory  scale,  but  it  can  be  assumed 
that  these  workers  will  attempt  to  reproduce  their 
treatment  on  a  commercial  scale. 

At  Pennsylvania  Agricultural  Experiment  Sta¬ 
tion,  workers  have  been  studying  radiation-induced 
changes  in  skim-milk,  especially  with  refer¬ 
ence  to  the  role  of  volatile  carbonyl  compounds  in 
the  flavour  and  odour  defects  resulting  from  this 
treatment,  and  the  identification  of  these  compounds. 
A  full  account  of  their  work  has  now  been  pub¬ 
lished.'’  *  Of  the  volatile  carbonyl  compounds  pro¬ 
duced  in  skim-milk  irradiated  at  two  levels,  acetalde¬ 
hyde,  which  induces  a  malty  flavour,  appeared  to  be 
the  only  one  of  significance  with  regard  to  flavour 
development.  The  chief  off-flavours  induced  by 
radiation  appeared  to  arise  from  a  group  of  potent 
sulphur  compounds  with  an  unpleasant  smell. 
Methyl  mercaptan,  methyl  sulphide  and  methyl  di¬ 
sulphide  were  thought  to  be  dominant  members  of 
this  group,  all  of  which  originated  from  the  milk 
casein. 
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In  the  second  part  of  the  study  the  volatile  off- 
flavour  compounds  produced  in  irradiated  skim-milk 
were  identified  by  means  of  gas  chromatography  and 
mass  spectrometry.  It  was  found  that  methyl  sul¬ 
phide  and  acetaldehyde  were  the  only  compounds  of 
off-flavour  and  odour  significance  causing  malty  de¬ 
fects.  Although  they  were  not  identified,  organo¬ 
leptic  studies  suggested  that  methyl  mercaptan  and 
methyl  disulphide  contributed  to  the  putrid  flavour. 
In  irradiated  sodium  caseinate  solutions,  a  somewhat 
different  picture  was  obtained,  methyl  mercaptan, 
producing  a  putrid,  cooked  cabbage-like  flavour,  ap¬ 
pearing  to  be  the  major  off-flavour  component,  with 
methyl  disulphide  and  acetaldehyde  apparently  of 
secondary  importance.  The  off-flavours  were  shown 
to  result  from  the  degradation  of  amino  acids  arising 
from  milk  proteins. 

The  effect  of  ionising  radiations  on  the  nutritive 
value  of  milk  has  been  studied  by  scientists  at 
Illinois.’  The  digestibilities  and  biological  values 
were  compared  between  ordinary  evaporated  milk, 
heat-sterilised  evaporated  milk  and  evaporated  milk 
exposed  to  3  million  rep.  gamma  radiation.  The 
results  of  rat  feeding  tests  indicated  that  the  apparent 
or  true  digestibility  of  the  milk  protein  was  unaffected 
by  the  radiation  treatment  but  that  the  biological 
value  of  the  irradiated  milk  proteins  was  reduced  by 
8%  compared  with  a  reduction  of  6%  in  heat- 
sterilised  evaporated  milk.  The  possibilities  of  irra¬ 
diation  damage  to  the  sulphur  amino  acids  are  dis¬ 
cussed,  and  this  would  appear  to  link  up  with  the 
findings  of  Day  et  al.^' described  earlier. 

In  further  studies  at  Illinois,'*  heat-sterilised  evap¬ 
orated  milk  gave  a  biological  value  of  90  for  the  pro¬ 
tein  in  rat  feeding  tests.  Irradiation  of  this  milk  with 
3  million  rep.  reduced  the  biological  value  of  the  milk 
protein  to  74.  A  series  of  experiments,  in  which 
irradiated  milk  was  supplemented  with  various 
amino  acids  and  the  biological  value  of  the  milk  pro¬ 
tein  determined,  showed  that  cystine  brought  the 
biological  value  to  a  level  above  that  of  the  original 
non-irradiated  milk,  indicating  that  the  loss  in  pro¬ 
tein  value  due  to  irradiation  resulted  from  a  loss  of 
cystine,  either  by  destruction  or  binding. 

One  may  conclude  from  all  these  studies  that, 
although  much  progress  has  been  made  in  elucidating 
the  effects  of  radiation  treatment  in  milk,  the  day  of 
the  commercial  application  of  such  treatment  is  still 
a  long  way  off.  Quite  apart  from  any  technical  and 
scientific  obstacles,  the  cost  of  such  treatment  may 
well  turn  out  to  be  the  major  obstacle. 

Frozen  milk 

A  new  method  for  the  manufacture  of  deep-frozen 
milk  has  been  developed  by  Wearmouth®  at  the 
National  Institute  for  Research  in  Dairying.  Work 
in  this  field  was  started  as  the  result  of  requests  re¬ 
ceived  from  shipping  companies  for  fresh  milk  which 
would  keep  for  long  periods  during  prolonged  sea 
journeys.  The  method  makes  use  of  ultra -sonic 
vibrations.  The  following  are  the  main  steps  in  the 
manufacturing  process :  milk  is  pasteurised  by  either 


the  H.T.S.T.  or  the  batch  process  and  then  subjected 
to  ultra-sonic  vibrations  under  carefully  controlled 
conditions.  Immediately  after  this  treatment,  the 
milk  is  filled  into  polythene  containers  which  are 
frozen  immediately  to  a  temperature  of  5°F.  The 
whole  operation  is  completed  in  less  than  60  min. 
The  frozen  product  is  stored  at  a  temperature  not 
exceeding  io°F.  On  a  factory  scale,  the  process  can 
be  adapted  to  continuous  operation.  Milk  treated  by 
this  process  has  been  found  to  keep  satisfactorily  for 
at  least  12  months  at  or  below  12 °F.  The  physical 
properties  and  consumer  quality  of  the  thawed-out 
product  are  claimed  to  be  indistinguishable  from 
these  of  recently  pasteurised  milk.  It  develops  a 
normal  cream  line  and  its  keeping  quality  is  at  least 
as  good  as  that  of  the  original  pasteurised  milk.  It 
appears  that  the  difficulties  encountered  in  previous 
processes  of  deep-freezing  milk,  i.e.  fat  separation 
and  protein  precipitation  on  thawing  out,  have  been 
overcome  in  this  new  process,  for  which  patents  have 
been  applied  for  in  12  countries.  The  Australian 
Patent  has  already  been  granted.*"  In  this  country 
freezing  milk  would  not  be  a  general  economic  propo¬ 
sition,  but  the  process  can  also  be  used  for  freezing 
cream  and  it  is  here  that  it  might  find  more  general 
application. 

For  those  wishing  to  obtain  up-to-date  information 
on  frozen  milk,  a  comprehensive  review  covering  all 
aspects  of  the  subject  was  published  recently." 

Ruttermaking 

Considerable  interest  was  aroused  alK)ut  2  years 
ago  in  a  report  by  Dutch  dairy  scientists  on  the 
manufacture  of  winter  butter  from  frozen  summer 
cream,  enabling  surplus  cream  in  the  summer  to  be 
stored  and  converted  into  butter  during  the  winter. 
A  further  report  by  these  workers'"*  points  out  cer¬ 
tain  technical  and  economic  disadvantages  in  the 
manufacture  of  butter  from  frozen  cream.  They  re¬ 
port  studies  in  which  sweet-cream  butter  made  in  the 
summer  and  stored  at  -8°C.  to  —  io°C.  for  6-7 
months,  was  sliced  and  churned  with  ripened  fresh 
cream  or  sour  milk.  The  quality  of  such  butter  com¬ 
pared  favourably  with  that  of  normal  fresh  winter 
butter  and  the  advantages  of  storing  sweet  cream 
butter  over  storing  cream  are  outlined. 

German  workers'^  have  also  found  that  while  cold 
storage  of  excess  summer  cream  as  an  alternative  to 
cold  storage  of  summer  butter  is  technically  practic¬ 
able,  it  is  not  an  economic  proposition  under  present 
conditions. 

The  Danish  “TOP"  butter  churn  has  been  de¬ 
scribed  in  an  interesting  article.'^  This  churn  con¬ 
sists  of  a  stainless  steel  cylindrical  barrel  with  a 
tapered  bottom  and  a  convex  top.  It  is  rotated 
around  a  symmetrical  axis.  The  interior  surfaces 
are  sandblasted  and  neither  rollers  nor  beating  ele¬ 
ments  are  fitted,  working  being  accomplished  solely 
by  impact.  The  churn  is  fitted  with  a  vacuum  con¬ 
nection.  The  most  unusual  feature  of  the  churn  is 
that  it  is  cleaned  by  circulation  of  detergents  which 
are  sprayed  over  the  inside  surfaces  by  a  turbine  at 
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the  rounded  end.  Only  about  50-60  1.  of  detergent 
solution  are  required  for  cleaning  the  6,ooo-l.  churn, 
resulting  in  considerable  savings  over  methods  of 
cleaning  churns  in  the  normal  way. 

Another  interesting  development  in  churn  opera¬ 
tion  is  a  variable-speed  drive  provided  for  a  butter 
churn  of  German  manufacture.  “  A  hydraulic  motor 
regulates  the  speed  of  rotation  and  also  acts  as  a 
clutch  and  brake.  It  consists  of  a  rotary  oil  pump 
which  produces  pressure  to  act  on  the  rotor  of  a 
second  similar  pump  arranged  as  a  motor  which 
drives  the  barrel. 

It  is  well  known  that  the  keeping  quality  of  butter 
is  largely  dependent  upon  the  moisture  distribution. 
The  finer  the  moisture  distribution  the  more  difficult 
it  is  for  bacteria  to  grow  and  multiply.  A  fine 
and  even  moisture  distribution  is  readily  achieved  in 
butter  made  by  continuous  processes,  but  not  in 
churn  butter.  Successful  trials  have  been  carried  out 
in  Germany  with  a  butter  homogeniser.‘®  In  this 
machine,  butter  is  subjected  to  thorough  mixing  by 
worm  screw  action,  a  very  fine  moisture  distribution 
is  achieved  and  a  product  of  improved  keeping 
quality  is  obtained. 

Finally,  on  the  subject  of  butter,  an  important  de¬ 
velopment  in  the  packing  of  bulk  butter  is  reported 
from  New  Zealand. ‘‘  A  machine  has  been  designed 
for  the  automatic  wrapping  and  packing  of  56  lb. 
blocks  of  butter.  The  machine,  which  is  operated 
entirely  by  compressed  air  and  vacuum,  receives  the 
block  of  butter  immediately  after  extrusion  from  the 
Anderson  bulk  butter  packer,  and  the  whole  opera¬ 
tion  of  wrapping  in  parchment  or  parch  foil,  carton¬ 
ing,  glueing  the  carton  and  finally  sealing  it  with 
tape  is  carried  out  automatically.  Only  one  man  is 
required  in  the  whole  operation,  and  big  savings  in 
lalwur  will  result  from  the  introduction  of  this 
machine,  which  should  be  a  considerable  aid  to  the 
New  Zealand  butter  export  trade. 

Phage-resistant  medium  for  cheese  starters 

One  of  the  most  outstanding  advances  in  the  field 
of  cheese  manufacture  has  been  the  development  of 
a  phage-resistant  medium  for  starter  cultures. The 
medium,  known  as  P.R.M.,  is  based  on  milk  and  is 
calcium-free.  In  the  initial  trials  it  was  shown  to 
prevent  the  multiplication  of  phage.  Bacteriophage 
contamination  of  an  order  which  could  be  expected 
to  occur  under  factory  conditions  did  not  affect 
starters  grown  in  this  medium  and  normal  acid  de¬ 
velopment  occurred  during  the  cheesemaking  pro¬ 
cess.  The  activity  of  starters  cultivated  in  P.R.M. 
was  claimed  to  be  comparable  to  that  of  starters 
grown  in  milk  in  the  normal  way. 

Since  the  development  of  P.R.M.  was  first  re¬ 
ported  it  has  been  made  available  commercially  in 
the  form  of  a  spray-dried  powder  and  first  reports  of 
trials  with  P.R.M.  in  other  countries  have  begun  to 
appear  in  the  literature.  These  have,  on  the  whole, 
been  encouraging,  although  some  difficulties  have 
been  encountered.  In  Australia,*®  P.R.M.  was  sub¬ 
jected  to  trials  under  commercial  conditions  in  two 


factories  in  Victoria.  At  the  same  time,  laboratory 
studies  were  made  on  the  effect  of  the  medium  on  the 
growth  of  various  starter  organisms.  Six  out  of  19 
single-strain  starter  cultures  and  one  of  16  mixed- 
strain  cultures  failed  to  clot  P.R.M.  after  8  hr.  at 
30°C.  In  addition,  several  single-strain  cultures 
showed  reduced  activity  in  sterile  milk  after  several 
transfers  in  P.R.M.  However,  these  Australian 
workers  found  P.R.M.  highly  effective  in  suppressing 
phage  growth  in  experiments  in  which  1%  of  a 
single-strain  starter  culture  was  inoculated  with  the 
homologous  phage  into  the  medium.  In  spite  of 
negative  phage  tests  on  bulk  starters,  some  slow  vats 
were  encountered  and  this  appeared  to  be  due  to  vat 
infection  by  air-bome  phage  or  by  phage  surviving 
on  the  surfaces  of  the  vats  and  utensils. 

An  American  worker""  has  also  been  testing  an 
imported  phage-resistant  medium  [presumably 
P.R.M.].  The  rate  of  acid  production  by  lactic 
cultures  was  found  to  be  slower  in  calcium-free  me¬ 
dium  than  in  ordinary  skim-milk.  However,  when 
phage  was  added  the  susceptible  culture  was  lysed 
in  ordinary  skim-milk  whereas  acid  developed  nor¬ 
mally  in  P.R.M.  As  in  the  case  of  the  Australian 
workers,  transfer  of  a  culture  grown  in  calcium-free 
medium  to  another  lot  of  this  medium  resulted  in 
slow  coagulation. 

P.R.M.  has  also  been  tested  at  the  New  Zealand 
Dairy  Research  Institute,  but  no  detailed  report  is 
available  as  yet.  It  is  understood  that  the  medium 
has  been  improved  and  will  now  support  the  growth 
of  all  starter  cultures.  If  this  proves  to  be  the  case 
and  the  medium  can  be  made  available  at  a  reason¬ 
able  price,  P.R.M.  will  indeed  prove  to  be  an  im¬ 
portant  advance  in  the  field  of  cheese  manufacture. 

Mechanisation  of  cheese  production 

Important  advances  in  the  mechanisation  of  the 
cheesemaking  process  have  been  reported  during  the 
year.  It  is  generally  agreed  that  the  stage  of  the 
Cheddar  cheesemaking  process  which  lends  itself 
least  to  mechanisation  is  the  cheddaring.  The  Aus¬ 
tralian  workers  who  developed  the  “short-time” 
process  of  Cheddar  cheesemaking  have  designed  a 
machine  which  will  mechanise  the  cheddaring 
stage.®*  In  a  recent  article,®®  further  details  as  well 
as  illustrations  are  given  of  this  machine.  The  first 
trials  have  been  carried  out  with  a  prototype  version 
at  the  laboratories  of  the  Dairy  Research  Section  of 
C.S.I.R.O.  near  Melbourne,  and  the  results  obtained 
appear  to  be  very  promising.  The  block  of  curd 
produced  was  of  close  texture  and  shows  very  clearly 
the  longitudinal  fibres  or  chicken-breast  structure 
which  is  typical  of  a  well-cheddared  curd.  Each  unit 
of  the  machine  will  deal  with  up  to  600  lb.  of  curd 
per  hr.  It  is  estimated  that  a  machine  with  four  of 
these  units,  and  dealing  with  over  2,000  lb.  curd  per 
hr.,  would  be  suitable  for  cheese  factories  receiving 
10,000-14,000  gal.  of  milk  daily.  By  the  use  of  such 
machines  in  conjunction  with  a  Steinecker-type 
cylindrical  vat  and  continuous  milling,  salting  and 
hooping  equipment,  a  complete  mechanisation  of  the 
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Cheddar  cheesemaking  process  may  be  envisaged.  It 
must  be  remembered,  however,  that  the  Australian 
cheddaring  machine  is  practicable  only  with  a  pro¬ 
cess  in  which  the  curd  is  rapidly  fused,  such  as  the 
Australian  short-time  process. 

A  recent  American  patent"^^  also  describes  a  mech¬ 
anised  cheddaring  process,  but  of  quite  different  de¬ 
sign.  The  equipment  consists  essentially  of  two  sets 
of  endless  conveyor  belts,  the  lower  one  being  con¬ 
vex  and  the  upper  one  concave.  There  are  also  a 
series  of  suitably  interspaced  rollers  in  both  the  upper 
and  lower  belt  systems.  In  operation,  the  curd 
travels  slowly  through  the  apparatus  between  the  two 
belts,  being  subjected  to  the  pressure  exerted  by  the 
rollers  situated  below  and  above  the  two  belt  sur¬ 
faces  respectively.  Cheddaring  is  claimed  to  take 
place  during  this  process.  The  curd  cake  leaving  the 
belt  is  cut  into  strips  by  wires  to  assist  in  further 
whey  drainage  and  may  also  be  passed  through  a 
pair  of  spaced,  ridged  rollers  if  further  kneading 
should  be  required. 

An  English  worker^*  has  developed  a  method  for 
the  mechanised  manufacture  of  Cheddar  cheese.  Two 
systems  are  described.  The  first  makes  use  of  an 
entirely  self-contained  single-shell  circular  vat  fitted 
with  mechanical  cutting,  stirring  and  milling  devices. 
An  unusual  feature  is  a  heat  exchanger  attached  to 
the  vat  in  which  the  whey  may  be  heated  to  any 
desired  temp)erature  by  circulation  and  which  elimin¬ 
ates  the  need  for  a  jacketed  vat.  In  the  second 
system,  the  above  vat  is  used  for  the  first  part  of  the 
cheesemaking  process  but  the  curd  and  whey  are 
transferred  to  a  secondary  vat  fitted  with  various 
mechanical  devices  where  cheddaring,  milling  and 
salting  are  carried  out. 

Finally,  on  the  subject  of  cheesemaking  mechani¬ 
sation,  there  is  a  description®'’  of  a  Swedish  system  of 
Tilci  (Tilsit-type)  cheese  manufacture  employing 
equipment  of  unusual  design.  The  cheese  is  of  the 
loaf  type  and  a  special  moulding  and  pressing 
machine  has  been  designed.  The  unit  has  a  total 
length  of  39  ft.  and  is  made  up  of  three  sections. 
Moulding  takes  place  in  the  first  section,  pressing  in 
the  second  and  removal  of  the  cheese  from  the  mould 
in  the  third.  The  moulding  section  consists  of  132 
rectangular  cells.  Space  does  not  permit  a  full  de¬ 
scription  of  this  interesting  set-up,  which  includes 
full  mechanisation  of  brining,  oiling  and  waxing,  but 
it  suffices  to  say  that  5  workers  can  apparently  run 
a  factory  processing  30,000  1.  of  milk  into  cheese 
daily. 

Surface  treatment  of  cheese 

Considerable  interest  has  been  evoked  in  the  cheese 
industries  of  several  countries  by  the  development 
of  a  new  method  of  surface  treatment  of  cheese  with 
Foodplast.^^  This  is  a  synthetic  resin  emulsion  which 
is  painted  on  the  cheese  within  3-8  days  after  brin¬ 
ing.  The  film  apparently  allows  gases  and  moisture 
to  escape  from  the  cheese  into  the  atmosphere  and 
normal  ripening  can  therefore  take  place.  Advan¬ 
tages  claimed  to  result  from  Foodplast  treatment  in- 
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elude  general  hygienic  protection  of  cheese  during 
ripening,  mould-growth  prevention,  considerable 
labour  savings,  reduced  weight  losses,  and  better 
rind  formation.  Foodplast  is  available  in  several 
different  forms. 

Studies  on  the  suitability  of  Foodplast  as  a  cheese 
coating  have  been  carried  out  in  Switzerland,®^ 
Sweden®"  and  the  Netherlands.®®  Careful  analysis 
of  the  results  obtained  in  these  studies  indicates  that 
some,  but  not  all  the  claims  made  for  Foodplast,  have 
been  substantiated,  and  that  more  work  needs  to  be 
done  before  the  value  of  this  product  can  be  finally 
evaluated. 

Much  attention  has  also  been  given  to  the  packag¬ 
ing  of  cheese  in  plastic  film.  In  a  series  of  three 
papers,  Wearmouth®"’ ®®  described  experiments  (t) 
to  determine  the  best  methods  of  domestic  storage  of 
cut  portions  of  natural  cheese  in  which  various  pack¬ 
ing  materials  were  compared  and  varying  conditions 
of  temperature  and  humidity  were  compared ;  («)  to 
determine  the  suitability  of  various  plastic  films  for 
prepacking  Cheshire  and  Cheddar  cheese  and  (ni)  to 
compare  the  physical  properties  and  potentialities  of 
various  plastic  films  and  other  wrapping  materials  for 
ripening  Cheddar  and  Cheshire  cheese  at  54‘’-55°F. 

Packaging  Cheddar  cheese  in  Cryovac  has  also 
given  quite  satisfactory  results  during  trials  in  Aus¬ 
tralia,® '  in  which  the  properties  of  cheese  packed  in 
this  way  were  compared  with  those  of  wax-coated 
cheese.  The  advantages  of  Cryovac-wrapped  cheese 
were  (i)  reduced  moisture  loss,  (tV)  no  rind  formation, 
(Hi)  reduced  mould  growth,  (iv)  reduced  labour  costs. 
The  chief  disadvantage  appeared  to  be  a  slightly 
weaker  body. 

In  Sweden,®^  Cryovac  packaging  was  tried  on 
various  Swedish  hard  cheese  varieties  of  different 
shape  and  size.  The  method  proved  unsuitable  only 
with  those  varieties  evolving  much  gas  during 
ripening. 

Instant**  milk 

Although  "  instant  ”  milk,  with  its  rapid  and  com¬ 
plete  solubility,  has  already  established  itself  firmly 
in  certain  markets,  it  is  only  quite  recently  that  re¬ 
ports  of  scientific  studies  regarding  its  chemical,  phy¬ 
sical  and  nutritive  properties  have  begun  to  appear 
in  the  literature. 

Workers  at  the  University  of  California®®  have 
made  a  fundamental  study  with  the  object  of  defining 
the  chemical  changes  in  the  lactose  and  protein,  the 
physical  changes  in  the  size  and  shape  of  the  par¬ 
ticles,  and  the  distribution  of  salts,  lactose  and  pro¬ 
tein  which  can  account  for  the  increased  dispersibility 
of  instant  dried  milks.  Three  American  brands  of 
instant  milk  were  examined  both  before  and  after 
"  instantising.”  It  is  concluded  from  the  results 
obtained  that  the  improved  wettability  of  instant  milk 
results  mainly  from  the  distribution  of  salts,  lactose 
and  proteins  and  the  increased  particle  size,  which 
induces  more  rapid  breaking  of  the  water-surface 
tension.  Analysis  of  successive  washings  of  instant 
dried  milk  particles  showed  that  unlike  in  ordinary 
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dried  milk,  the  readily  soluble  constituents  {i.e.  salts 
and  lactose)  were  concentrated  on  the  surface  of  the 
dried  particle,  thus  greatly  aiding  in  the  dispersi¬ 
bility. 

Australian  workers^®  have  drawn  attention  to  the 
fact  that  the  conditions  under  which  milk  is  pro¬ 
cessed  during  the  “  instantising  "  process,  i.e.  high 
relative  humidity  and  elevated  temperature,  tend  to 
favour  the  initial  reaction  between  lactose  and  milk 
protein.  This  reaction,  known  as  the  Maillard  re¬ 
action,  tends  to  give  end  products  of  objectionable 
flavour,  of  reduced  biological  value,  and  brown  in 
colour,  and  is  in  fact  the  major  form  of  deterioration 
in  skim-milk  powder.  The  presence  of  this  reaction 
in  instant  milk  was  indicated  by  the  relatively  high 
ferricyanide  reducing  values  obtained  for  8  samples 
of  instant  milk  compared  with  the  lower  values  ob¬ 
tained  for  ordinary  dried  skim-milk. 

These  findings  have  been  confirmed  by  American 
workers’^  who  analysed  several  brands  of  ordinary 
and  instant  dried  skim-milks  and  found  that  the  in¬ 
stant  powders  generally  exhibited  more  of  the  brown¬ 
ing  reaction  than  ordinary  powders.  The  intensity 
of  the  browning  reaction  appeared  to  be  related  to 
the  degree  of  wetting  of  the  powder  during  the  in- 
stantising  process. 

In  spite  of  these  shortcomings,  the  “  instantising  ” 
process  appears  to  have  no  adverse  effect  on  the  nu¬ 
tritive  value. Rat  growth  tests  showed  no  loss  in 
the  nutritive  value  of  the  protein  of  samples  of  instant 
milk  stored  for  periods  of  up  to  two  years.  Samples 
stored  in  containers  imper\dous  to  moisture  showed 
no  loss  of  lysine.  The  moisture  content  of  a  sample 
stored  in  a  cardboard  container  increased  from  3  5% 
to  5-8%  during  two  years’  storage,  and  there  was  a 
slight  loss  of  lysine  in  this  sample.  However,  rat 
growth  tests  indicated  no  loss  in  its  nutritive  value. 


New  dairy  products 

At  a  time  when  the  market  for  milk  and  milk  pro¬ 
ducts  appears  to  be  saturated,  and  when  all  efforts 
by  publicity  organisations  to  persuade  people  to 
drink  more  milk  and  eat  more  butter  and  cheese  ap¬ 
pear  to  be  failing,  it  is  prudent  to  consider  the  possi¬ 
bility  of  creating  new  products  from  milk  which 
might  find  new  consumer  outlets  and  create  renewed 
public  interest  in  dairy  products  as  a  whole. 

It  so  happens  that,  during  the  year,  reports  of 
several  such  products  have  appeared  which  deserve 
mention.  In  the  United  States  in  particular,  much 
attention  has  been  paid  to  the  development  of  new 
dairy  products,  and  a  product  known  as  Image  has 
recently  appeared  on  the  market  in  Nebraska  and 
Iowa,  which  appears  to  have  met  with  considerable 
success.®®  This  product  is  claimed  to  be  an  all-dairy 
spread  and  can  be  used  as  such  on  bread  or  as  an 
ingredient  in  cakes  and  other  foods.  Image  is 
claimed  to  provide  i8  times  as  much  protein  as  either 
butter  or  margarine  but  to  contain  6i%  less  calories 
and  less  than  one-third  of  the  fat.  It  also  contains 
5  times  as  much  calcium.  The  ingredients  include 
sodium  caseinate,  condensed  skim-milk,  water,  salt, 
acidophilus  culture,  artificial  flavour  and  colour,  and 
the  product  is  fortified  with  vitamins  A  and  Dj.  Its 
chemical  composition  is  said  to  be  ii*5%  protein, 
24%  fat  and  4%  carbohydrates.  Unfortunately,  no 
details  of  its  manufacture  have  been  divulged,  nor 
has  the  actual  source  of  the  fat  been  given,  although 
one  would  assume  from  the  claim  of  an  all-dairy 
spread  that  it  is  butterfat. 

At  Kansas  Agricultural  Experiment  Station,^® 
work  has  been  in  progress  on  the  development  of 
new  dairy  products  based  on  milk  curd  with  added 
ingredients.  Three  promising  products  appear  to 
have  been  developed.  The  first  of  these,  “dairy 
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crisp  crackers,”  is  a  baked  curd  product  with  a 
cheese-like  flavour.  It  is  produced  from  citric-acid 
precipitated  curd  which  has  been  well  drained  and 
dried.  Wheat  flour,  ground  old  Cheddar,  yeast 
hydrolysates  and  traces  of  other  materials  are  mixed 
with  the  curd,  which  is  converted  to  a  smooth  paste 
by  mechanical  mixing.  It  is  baked  in  thin  layers  to 
a  golden-brown  colour. 

”  Dairy  sandwich  spread,”  the  second  product,  is 
made  from  curd  obtained  in  a  similar  manner  except 
that  the  moisture  content  is  slightly  higher.  The  in¬ 
gredients  include  yeast  hydrolysate,  salt,  mono¬ 
sodium  glutamate,  citric  acid,  mustard,  carboxyl 
methyl  cellulose  and  Worcester  sauce.  The  paste  is 
cooked  with  added  water  in  a  steam  kettle  and  filled 
into  sterilised  jars.  It  is  of  smooth  texture,  has  good 
spreadability  at  low  temperatures  and  a  flavour  re¬ 
sembling  cured  meat  products. 

The  third  product,  “dairy  frying  patties,”  is 
again  based  on  curd  made  in  the  same  manner  as  in 
the  other  two  products,  except  that  a  low-fat  milk  is 
used  and  the  curd  is  processed  to  a  drier,  more  granu¬ 
lar  condition.  A  mixture  including  ground  pre¬ 
cooked  rice  soaked  in  water,  salt,  yeast  hydrolysate, 
monosodium  glutamate  and  sausage-spiced  flavour¬ 
ing  is  mixed  uniformly  with  the  curd  to  produce  a 
somewhat  granular  product  which,  when  rolled  in  a 
thin  layer  and  fried,  becomes  crisp  and  brown  on 
the  outside  and  has  a  flavour  resembling  that  of  fried 
cured  meat  products. 

Interest  has  been  revived  recently  in  the  produc¬ 
tion  of  sparkling  milk  and  whey  drinks.  From  Ger¬ 
many  comes  a  report  of  the  development  of  an  im¬ 
proved  carbonated  sour  milk  drink. In  the  pro¬ 
cess,  milk  is  pasteurised  or  sterilised  at  a  high  tem¬ 
perature  and  cooled  to  5°-io°C.  It  is  then  impreg¬ 
nated  with  carbon  dioxide  at  that  temperature, 
inoculated  with  a  i  %  starter  culture  of  Streptococcus 
cremoris,  bottled,  and  incubated  at  a  temperature  of 
I5°-25°C.  until  set.  The  product  is  cooled  in  the 
bottle,  care  being  taken  not  to  disturb  the  coagulum. 
It  is  stirred  only  before  consumption  and  has  ex¬ 
hibited  good  keeping  quality  at  15 °C. 

A  new  non-alcoholic  whey  beverage,  known  as 
Rivella,  has  been  developed  in  Switzerland.^*  Un¬ 
fortunately,  no_dela»ls  of  its  manufacture  have  been 
published,  but  the  product  forms  a  good  foam  and  is 
golden  brown  in  colour.  It  is  said  to  have  a  charac¬ 
teristic  aroma  of  its  own.  No  preservatives  or  other 
chemicals  are  used  and  Rivella  is  claimed  to  have 
met  with  considerable  success  on  the  Swiss  soft-drink 
market.  There  have  also  been  reports  of  the  success 
of  this  product  in  the  Netherlands,  where  a  factory 
for  its  manufacture  has  been  opened. 

A  process  for  the  manufacture  of  another  whey 
beverage  has  been  patented  in  France.^’  Whey  is 
filtered,  centrifuged  and  pasteurised  at  85 °C.,  after 
which  it  is  cooled  and  filtered  to  remove  precipitated 
proteins;  a  flavoured  sugar  solution  containing  tar¬ 
taric  and  citric  acids  is  then  added.  After  bottling,  the 
product  is  either  pasteurised  or  sterilised.  The  steril¬ 
ised  product  will,  it  is  claimed,  keep  for  3-6  months. 
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Process  Control  Instruments 

As  the  scientific  control  of  industrial  proces.ses 
assumes  increasing  importance  in  all  industries,  so 
a  thorough  knowledge  of  the  principles  and  function¬ 
ing  of  control  instruments  is  becoming  increasingly 
necessary  to  the  engineer  and  technologist.  A  lxK)k 
covering  the  whole  field  of  instrumented  process  con¬ 
trol  has  now  been  published.  It  reviews  the  prin¬ 
ciples  of  many  different  types  of  control  process,  and 
will  serve  as  a  guide  to  the  selection  of  instruments 
and  automatic  controls  for  many  s|)ecific  jobs.  Many 
useful  formulae,  constants,  and  other  engineering  data 
have  also  been  compiled. 

The  book  does  not  cover  any  specific  industrial  use 
in  detail,  but  numerous  examples  are  given  of  appli¬ 
cations  of  the  various  devices  and  jirinciples  de¬ 
scribed  in  a  variety  of  industries. 

Process  Instruments  and  Control  Handbook.  Eilitfd  by  D.  M. 
ConHiiline.  Mc( iraw-Hill,  l.(>n<i(>ii.  i957-  Pp-  xxiii-fi383. 

146s.  /k1.  net. 
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AIDS  AND  ADJUNCTS  TO 
FOOD  MANUFACTURE 


Food  manufacturers  are  today  making  wide  use  of  the  many  adjuncts  which 
can  be  added  to  foods  to  obtain  better  flavour,  colour  and  texture,  and  gener¬ 
ally  enhance  the  “appetite  appeal”  of  their  products.  We  publish  below 
a  series  of  reports  received  from  the  manufacturers  of  food  adjuncts,  des¬ 
cribing  their  products. 


Flavours 

LAVOURING  materials  are 
amongst  the  most  widely  used 
of  accessory  food  substances,  for 
few  food  processors  are  not  called 
upon  to  use  them  in  at  least  some 
of  their  products.  Various  ad¬ 
vances  have  been  made  in  recent 
years  in  the  provision  of  pure  and 
p<)tent  flavours,  and  some  of  these 
are  described  below. 

Spices 

Stafford  Allen  and  Sons,  Ltd., 
have  developed  a  new  technique 
for  extracting  the  entire  aromatic 
principles  from  natural  spices. 
These  extractions,  which  are  mar¬ 
keted  under  the  name  of  Saromex 
spices,  contain  not  only  the  aro¬ 
matic  oil  present  in  the  natural 
spice,  but  also  the  many  other 
flavouring  principles  which  are  so 
essential  for  obtaining  the  com¬ 
plete  flavour  of  the  natural  spice 


or  herb.  These  extractions  are 
dispersed  on  suitable  semi-sterile 
bases  such  as  dextrose  and  sodium 
chloride.  P'or  special  industries, 
bases  such  as  rusk  or  flour  are 
used. 

These  products  are  finding  an 
increasing  market  amongst  food 
processors,  as  they  possess  ad¬ 
vantages  over  natural  spices, 
amongst  which  can  be  listed  the 
following : 

(1)  In  Saromex,  unlike  natural 
spice,  or,  to  a  certain  extent,  spice 
oils,  there  is  an  assured  standardi¬ 
sation  as  the  products  contain  a  set 
amount  of  the  total  aromatic  prin¬ 
ciple  extracted  from  natural  spice. 
Manufacturers  using  Saromex 
spices  can  be  confident  that  once 
they  have  started  to  use  them,  they 
need  have  no  fears  with  regard  to 
changes  in  the  quality  of  the  active 
princi|)le. 

(2)  In  these  spices,  the  active 
.principle  in  the  form  of  the  extrac¬ 


tion,  is  incorporated  on  semi- 
.sterile  bases  such  as  rusk,  salt, 
dextrose  or  flour.  Thus  any  bac¬ 
teria  which  may  be  present  in  the 
natural  spices  are  entirely  de¬ 
stroyed.  This  is  especially  im¬ 
portant  when  one  considers  those 
bacteria  which  are  refractory  to  all 
but  extremes  of  heat. 

(3)  In  all  natural  spices  there 
are  present  enzymes  which  break 
up  the  natural  oils.  This  is  most 
undesirable  in  the  manufacture  of 
processed  foods,  especially  dry 
soup,  where  such  enzymes  may 
cause  rancidity  in  the  fat.  The 
use  of  Saromex  spices  eliminates 
this  problem. 

(4)  The  spices  are  clean  and 
free  from  speckiness,  containing 
no  ground  husks,  seed  coats  or 
other  n<m-uniform  particles. 

(5)  They  are  dry  and  free  run¬ 
ning  and  will  not  cause  binding  of 
machinery.  In  the  ca.se  of  the 
sausage  trade,  however,  there  can 


Micro  photographs  showing  fungal  and  bacterial  contamination  of  natural  ground  Pepper  compared  to  Saromex  Pepper. 

Left:  Fungal  contamination  of  natural  ground  Pepper,  0.05  mg.  material  used,  incubated  at  room  temperature  on  a  mould  medium. 
Centre:  Negative  result  when  using  Saromex  Pepper,  both  from  the  point  of  view  of  mould  and  fungi,  using  0.05  mg.  material. 
Right:  Bacterial  contamination  of  natural  ground  Pepper,  0.05  mg.  material  used,  incubated  at  room  temperature. 
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be  spice  on  a  rusk  base  which  is  an 
ideal  binding  agent. 

(6)  Saromex  spices  give  a  par¬ 
ticularly  full  flavour,  as  all  the 
total  flavouring  principles  of  the 
natural  spices  are  extracted  and 
none  remain  locked  up  in  the  vege¬ 
table  tissue,  as  may  happen  when 
ground  spices  are  used. 

(7)  Time  may  be  saved  in  mix¬ 
ing.  For  example,  a  salt-based 
Saromex  spice  cuts  out  the  need 
for  the  addition  of  raw  salt  in  the 
final  compound. 

Stafford  Allen  and  Sons,  Ltd., 
report  that  the  principal  users  of 
their  new  spices  are  sausage  manu¬ 
facturers,  soup  manufacturers  and 
tinned  meat  manufacturers,  but 
that  the  spices  are  finding  increas¬ 
ing  use  in  the  flavouring  of  all 
types  of  processed  foods. 

Powder  flavours 

New  additions  are  frequently 
being  made  to  the  Tru-sil  range 
of  powdered  flavours  made  by 
W.  J.  Bush  and  Co.,  Ltd.  These 
are  marketed  in  the  form  of 
small  granules,  the  flavour  being 
‘  ‘  locked  in '  ’  on  some  type  of 
neutral  material  and  thus  protected 
from  loss  or  oxidation  by  exposure 
to  the  air.  Provided  they  are  kept 
free  from  moisture  these  flavours 
therefore  retain  their  full  potency 
for  a  considerable  time.  They  are 
stable  to  any  acids  and  alkalis 
normally  found  in  food  products, 
and  each  batch  is  carefully  tested 
against  the  standard  for  quality 
and  strength  before  despatch.  The 
flavours,  being  in  dry  form,  are 
easily  stored  and  handled,  but 
they  are  readily  soluble  in  water 
and  are  therefore  suitable  for  use 
in  jelly  crystals,  blancmange  pow¬ 
ders,  etc. 

A  range  of  these  flavours,  which 
are  made  from  natural  products 
wherever  possible,  is  now  avail¬ 
able,  and  this  is  continually  being 
extended.  In  addition,  the  firm  is 
prepared  to  consider  the  manufac¬ 
ture  of  other  flavours  to  order,  and 
their  research  department  will  co¬ 
operate  in  the  production  of  special 
flavours  and  blends.  Flavours 
available  from  stock  include  a 
wide  range  of  fruits,  vanilla,  spear¬ 
mint,  celery,  etc.,  and  flavours  for 
the  manufacture  of  custard,  ma- 
deira  cake,  and  ginger  beer. 


Vanilla  cultivation  in  the  Seychelles 
Islands. 


For  certain  specialised  purposes, 
advantages  are  to  be  gained  by 
the  use  of  flavouring  materials  in 
paste  form.  In  the  preparation  of 
cream  fillings  for  biscuits,  for  in¬ 
stance,  it  may  be  advantageous  to 
use  a  flavour  based  on  fat,  which 
can  be  incorporated  in  the  cream 
with  the  minimum  of  mixing  to 
achieve  complete  and  even  disper¬ 
sion.  W.  J.  Bush  therefore  pro¬ 
vide  a  range  of  flavours  in  paste 
form  which  are  of  particular  in¬ 
terest  to  the  flour  and  sugar  con¬ 
fectionery  trades. 

Vanilla 

The  annual  consumption  of 
vanilla  is  3  times  higher  than  that 
of  all  other  flavouring  substances 
combined.  It  is  the  most  popular 
flavour  for  ice  cream,  chocolate, 
beverages,  custard  and  puddings, 
and  much  vanilla  is  used  in  the 
manufacture  of  perfumes  and 
soaps.  One  thousand  metric  tons 
of  vanilla  beans  are  produced 
annually  in  Madagascar,  Uganda, 
Seychelles  Islands,  Mexico,  East 
Indies,  Tahiti  and  Fiji  to  meet 
world  demand. 

Vanilla  is  obtained  from  the 
fully  grown,  unripe  fruit  or  bean 
of  Vanilla  planiiolia  (Andrews),  a 
climbing  orchid.  Its  characteristic 


aroma  is  gained  by  subjecting  the 
bean  to  a  curing  process  involv¬ 
ing  fermentation.  The  substance 
partly  responsible  for  the  peculiar 
fragrance  in  flavour  in  the  vanilla 
bean  is  the  compound  vanillin. 

A  week  after  the  harvest,  the 
bean  is  cured  by  an  alternating 
sequence  of  sweating  and  drying 
until  the  pods  have  acquired  a 
rich,  brown  colour.  This  takes  3 
to  6  months  and  much  of  the 
bean’s  quality  depends  upon  it. 
Finally,  the  beans  are  grouped 
according  to  quality  and  length, 
tied  into  bundles  and  packed  in  tin 
boxes,  which  are  placed  in  wooden 
crates  and  shipped  to  the  consumer 
countries. 

The  two  conventional  methods 
for  preparing  the  vanilla  flavour 
in  a  form  suitable  for  mixing  into 
foods  are  (a)  extraction  by  alcohol, 
or  (b)  the  preparation  of  the  oleo 
resin.  Neither  of  these  processes 
fully  reproduces  the  flavour  of  the 
fruit,  and  much  of  the  raw  ma¬ 
terial  is  wasted  when,  after  extrac¬ 
tion,  the  bean  is  discarded. 

In  addition  to  their  flavouring 
constituents,  vanilla  beans  contain 
fat,  carbohydrates  and  other  nu¬ 
tritious  materials  which  are  not 
utilised  in  these  preparations. 

In  view  of  these  failings,  Maison 
Flamant,  Ltd.,  sought  a  prepara¬ 
tion  which  would  use  the  whole 
bean  with  its  entire  flavour,  avoid¬ 
ing  solvent  alcohol  with  its  high 
rate  of  duty. 

After  considerable  research  they 
produced  Flarome  vanilla  paste 
(F5342).  It  has  no  artificial 
flavours,  colours  or  preservatives 
and  is,  in  fact,  the  comminuted 
vanilla  bean.  Black  spots,  popular 
in  America  as  an  indication  of  the 
genuine  vanilla  bean,  are  avoided 
by  the  Flarome  process,  since  the 
particle  size  of  the  cell  and  seed 
fragment  are  reduced  below  the 
visibility  level. 

The  pa.ste  has  an  indefinite  stor¬ 
age  life  and  is  unlikely  to  contri¬ 
bute  any  microbiological  flora  to 
the  foods  in  which  it  is  used — it 
can  be  added,  for  instance,  to  ice 
cream  mixes  after  pasteurisation. 
Among  other  advantages  the  paste 
considerably  reduces  the  cost  of 
flavouring  food  with  vanilla.  This 
is  particularly  encouraging  to  the 
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ice  cream  industry.  Ice  cream 
consumption  has  been  constantly 
increasing  in  the  post-war  period 
and  about  8o%  of  the  ice  cream 
eaten  by  Britons  is  vanilla  fla¬ 
voured. 

Citrus  oils 

Wide  use  is  made  of  citrus  oils 
for  flavouring  purposes,  esjjecially 
in  the  soft  drinks  trade.  S.  and 
S.  Services,  Ltd.,  are  the  British 
agents  for  Exchange  orange  and 
lemon  oils,  the  products  of  Sunkist 
Growers,  California.  Cold-pressed 
lemon  oil  is  one  of  the  most  deli¬ 
cate  and  prized  flavours  used  in 
the  food  industry,  but  unless 
special  precautions  are  taken  it  is 
likely  to  be  very  variable  in 
quality.  Such  factors  as  species, 
variety,  soil,  climate,  elevation, 
and  distance  from  the  sea  all  have 
an  effect  on  the  resultant  lemon  oil, 
and  so  sensitive  is  this  to  environ¬ 
mental  factors  that  even  adjacent 
valleys  in  the  same  growing  area 
may  produce  oils  of  different 
quality.  Techniques  of  extraction 
also  have  a  profound  effect  on  the 
quality  of  the  oil,  and  Sunkist 
Growers  make  a  particular  feature 
of  the  technical  control  of  extrac¬ 
tion,  which,  coupled  with  skilful 
blending,  ensures  deliveries  of  uni¬ 
form  quality. 

The  cold-pressed  orange  oil  is 
produced  from  a  blend  of  Valencia 
and  Navel  oils,  which  is  said  to 
give  the  highest  standard  of  aroma 
and  colour. 

Some  interesting  suggestions  are 
made  by  Sunkist  Growers  for  the 
use  of  lemon  oil.  They  point  out 
that  from  this  oil  over  loo  con¬ 
stituents  have  been  isolated  which 
may  affect  flavour,  some  of  which 
are  not  typically  lemon  in  nature. 
The  oil  is  therefore  said  to  have 
a  favourable  effect  on  the  flavour 
of  many  foods  without  actually 
inducing  a  lemon  flavour.  Ex¬ 
amples  quoted  include  bread, 
ketchup,  French  dressing,  canned 
pork  and  beans,  and  various  types 
of  soup.  Taste  panels  are  said  to 
have  reported  marked  improve¬ 
ments  in  the  flavour  of  these  com¬ 
modities  after  the  addition  of  suit¬ 
able  quantities  of  lemon  oil. 

Fruit  juices 

Certain  fruit  juices  also  find  con¬ 


siderable  use  as  flavouring  and 
acidulating  agents,  and  many  of 
these  are  available  in  concentrated 
form.  The  lemon  again  features 
prominently,  and  Sunkist  lemon 
juice  is  also  available  from  S.  and 
S.  Services.  The  use  of  lemon 
juice  in  a  number  of  commodities 
can  impart  a  desirable  sharp  fla¬ 
vour,  and  also  in  many  cases  de¬ 
crease  the  severity  of  the  necessary 
heat  processing.  The  ascorbic  acid 
present  in  the  juice  may  also  exert 
a  useful  anti-oxidant  action. 

Apple  juice  is  also  claimed  to 
have  a  beneficial  effect  in  enhanc¬ 
ing  fruit  flavours,  and  this  is  avail¬ 
able  in  concentrated  form  from 
William  Evans  and  Co.  (Hereford 
and  Devon),  Ltd. 

Meat  flavours 

Recent  years  have  witnessed  a 
great  increase  in  the  use  of  mono¬ 
sodium  glutamate  as  a  flavour 
additive  for  meat  products  and 
certain  other  food  commodities 
such  as  mushroom  soup.  This 
compound,  popularly  known  to 
the  trade  as  M.S.G.,  has  the  special 
property  of  enhancing  many 
natural  flavours,  as  well  as  contri¬ 
buting  a  meaty  flavour  on  its  own. 
A  brand  of  gg%  pure  M.S.G.  is 
marketed  by  Fredk.  Boehm,  Ltd., 
under  the  name  Aji-No-Moto. 
Yeatex  brand  autolysed  yeast  pro¬ 
tein  and  Protex  hydrolysed  pro¬ 
tein  are  also  sold  by  the  same  firm, 
and  both  these  materials  have  wide 
uses  in  the  flavouring  of  savoury' 
foods.  A  new  process  has  recently 
been  adopted  which  is  claimed 
completely  to  remove  the  bitter, 
yeasty  flavour  sometimes  associ¬ 
ated  with  yeast  extracts. 

Colours 

The  new  regulations  governing 
the  use  of  colours  in  foods  come 
into  full  force  at  the  end  of  this 
year,  and  the  subject  is  naturally 
one  of  great  interest  to  many  food 
manufacturers.  On  p.  162  of  this 
issue  we  publish  an  article  on  this 
subject  by  Dr.  B.  R.  J.  Thomas, 
of  A.  Boake,  Roberts  and  Co., 
makers  of  Akrac  colour  powders. 

Current  developments  in  the 
foodstuff  colour  field  are  largely 
devoted  to  attaining  the  maximum 
possible  degree  of  purity  of  exist¬ 


ing  permitted  colours.  Imperial 
Chemical  Industries,  Ltd.,  have 
been  particularly  active  in  this 
field,  and  in  1951  they  introduced 
their  Edicol  Supra  colours,  which 
are  manufactured  to  meet  specifi¬ 
cations  similar  to  the  U.S.A.  re¬ 
quirements  for  F.D.O.C.  colours, 
though  in  some  respects  the  Edicol 
Supra  specifications  are  actually 
stricter.  The  specifications  cover 
maximum  contents  of  organic  and 
inorganic  impurities,  and  a  high 
minimum  “pure  dye"  content, 
which  may  be  80%  or  more,  de¬ 
pending  on  the  product.  High 
strength  colours  of  this  type  have 
various  advantages;  thus,  a  high 
degree  of  purity  is  more  readily 
attainable  (calculating  impurity 
content  in  relation  to  pure  dye 
content)  and  is  controlled  more 
accurately  than  is  the  case  with 
lower  strength  products.  They 
are  also  more  soluble  in  water, 
permitting  the  preparation  of  more 
highly  concentrated  stock  solu¬ 
tions,  which  is  valuable  in  many 
cases  where  it  is  desirable  to  add 
as  little  water  as  possible  when 
adding  colouring  matter. 

/i-Carotene 

The  Crookes  Laboratories  were 
until  recently  called  upon  princip¬ 
ally  to  supply  vitamins  A  and  D 
in  the  form  of  oily  solutions  which 
were  then  used  to  increase  the 
vitamin  content  of  margarine  and 
other  foods.  As  soon,  however, 
as  the  recommendations  of  the 
Food  Standards  Committee  of  the 
Ministry  of  Food  on  colouring 
media  for  foodstuffs  were  imple¬ 
mented  in  the  Colouring  Matter 
in  Food  Regulations,  1957,  those 
manufacturers  of  margarines  and 
other  foodstuffs  who  had  been  us¬ 
ing  dyes  which  then  became  pro¬ 
hibited  found  themselves  faced 
with  the  necessity  of  replacing 
them  with  other,  permitted  sub¬ 
stances,  which  led  to  the  adoption 
for  this  purpose  of  /3-carotene,  the 
natural  colouring  material  in 
butter. 

/8-Carotene  is  a  deep-red  sub¬ 
stance  which,  when  dispersed  over 
a  large  mass  of  fat  or  oil,  usually 
in  the  proportion  of  something  like 
I  :  200,000,  imparts  a  natural 
butter  colour  to  the  finished  pro- 
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duct.  Generally,  in  order  to  facili¬ 
tate  handling,  the  pure  crystalline 
^-carotene  is  used  in  the  form  of 
a  20%  oily  suspension,  which  is 
then  incorporated  roughly  in  the 
proportion  of  i :  40,000.  This 
proportion  varies  according  to  the 
degree  of  coloration  required,  but 
the  figure  will  give  an  idea  of  the 
colouring  power  of  i8-carotene. 

^-Carotene  itself  has  vitamin  A 
activ'ity  and,  when  it  is  used  as 
the  colouring  element  with  vita¬ 
min  A  palmitate  and  vitamin  D 
in  what  is  called  a  master-mix,  full 
advantage  can  be  taken  of  this 
vitamin  A  potency.  This  entails 
very  delicate  adjustment,  however, 
so  as  to  ensure  (a)  the  correct 
vitamin  balance,  (b)  the  desired 
tint,  which  may  vary  from  manu¬ 
facturer  to  manufacturer,  or  even 
in  different  brands  put  out  by  the 
same  manufacturer. 

For  the  margarine  industry  the 
Crookes  Laboratories  supply  this 
master-mix  in  plastic  bottles  each 
containing  sufficient  jS-carotene  to 
colour  one  batch  of  margarine  to 
the  manufacturer’s  specification, 
and  sufficient  vitamin  A  to  make 
the  total  vitamin  A  potency  of  the 
margarine  up  to  the  statutory  level 
of  27  to  33  international  units 
per  gm. 

/3-Carotene  may  also  be  used  for 
colouring  purposes  only,  without 
any  vitamin  claim,  and  there  is 
then  no  adjustment  with  vitamin  A 
palmitate  involved,  the  sole  con¬ 
sideration  being  that  of  intensity 
of  colour.  It  is  used  in  this 
manner  to  impart  a  buttei;  colora¬ 
tion  to  cooking  margarine  and 
also,  in  appropriately  adjusted 
strengths,  for  colouring  artificial 
cream,  mayonnaise,  and  other 
substances  requiring  a  colouring 
medium  of  this  nature  .which  con¬ 
forms  to  the  statutory  require¬ 
ments  of  the  United  Kingdom. 

Antioxidants 

The  food  industry  has  used  pre¬ 
servatives  for  a  long  time  in  order 
to  delay  bacteriological  and  enzy¬ 
matic  decomposition.  Within  the 
last  few  years  a  number  of  anti¬ 
oxidants  have  been  developed,  and 
have  gained  official  approval  in 
many  countries  of  the  world,  for 
use  in  foods  to  retard  the  develop- 


Ebanox,  a  brand  of  butylated  hydroxy- 
anisole,  is  marketed  by  May  and  Baker. 

ment  of  off-flavours  and  odours 
and  of  darkening.  These  unpleas¬ 
ant  properties  are  the  result  of  the 
oxidation  of  fats  and  oils  to  form 
products  such  as  aldehydes,  ke¬ 
tones  and  acids,  which  are  respon¬ 
sible  for  rancidity.  Not  only  are 
palatability  and  appearance  im¬ 
paired,  but  nutritive  value  is  re¬ 
duced. 

Butylated  hydroxyanisole  con¬ 
siderably  increases  the  useful  life 
of  fats  and  oils  and  materials  con¬ 
taining  them,  the  extent  and  de¬ 
gree  of  protection  varying  accord¬ 
ing  to  the  nature  of  the  product 
and  its  condition  of  use.  Gener¬ 
ally  speaking,  the  addition  of  only 
0  01%  of  this  com|K)und  to  fats 
and  oils  will  give  a  satisfactory 
degree  of  stabilisation.  In  lard, 
for  example,  this  concentration 
will  increase  shelf-life  from  a  few 
months  to  2  or  3  years.  Where 
fats  and  oils  are  required  for  con¬ 
tinuous  use,  as  in  “  heavy  duty  ” 
frying,  the  concentration  required 
is  002%;  this  will  normally 
double  their  useful  life.  BHA  will 
not,  however,  restore  freshness  to 
a  product  which  has  already  de¬ 
teriorated.  The  antioxidant  should 
be  added  as  early  as  possible.  In 
the  case  of  animal  fats  this  is  im¬ 
mediately  after  rendering;  vege¬ 
table  oils  should  be  treated  after 


refining,  and  essential  oils  after 
manufacture. 

An  important  advantage,  often 
referred  to  as  “carry  through,” 
is  possessed  by  BHA.  This  means 
that,  by  being  stable  at  baking 
and  frying  temperatures,  the  anti¬ 
oxidant  effect  is  retained  after 
cooking  and  gives  the  final  pro¬ 
duct  (c.g.,  potato  crisps,  biscuits) 
a  longer  shelf-life.  BHA  appears 
to  be  sujK'rior  in  this  respect  to 
BHT  and  certainly  to  the  gallates. 

BHA  is  readily  soluble  in  most 
fats  and  oils,  and  can  be  incorpor¬ 
ated  simply  by  addition  and  mix¬ 
ing.  May  and  Baker,  Ltd.,  manu¬ 
facturers  of  butylated  hydroxy¬ 
anisole  under  the  trade  mark 
Emhanox,  recommend  that  the 
most  convenient  method  of  addi¬ 
tion  is  to  incori>orate  the  antioxi¬ 
dant  as  a  solution  in  the  oil  or 
melted  fat.  A  uniform  distribu¬ 
tion  of  the  antioxidant  is  abso¬ 
lutely  essential.  This  method  is 
convenient  for  all  fats  and  oils  and 
for  butter,  candy  and  pastry  pre¬ 
mixes. 

Direct  addition  has  been  suc¬ 
cessful  with  peanut  butter,  chew¬ 
ing  gum,  and  dry  products  such  as 
cakes  and  biscuit  mixtures.  Those 
foods  which  do  not  lend  them¬ 
selves  to  either  the  solution  or 
direct  addition  methods  may  be 
given  a  surface  application  of  the 
antioxidant.  The  BHA  is  diluted 
with  oil  or  an  appropriate  solvent 
such  as  propylene  glycol,  or  an 
aqueous  emulsion  may  be  used, 
and  the  food  is  then  sprayed, 
brushed  or  dipped.  Injection  with 
an  aqueous  solution  may  be  used 
in  foods  such  as  bacon,  ham  or 
fish. 

The  use  of  synthetic  antioxi¬ 
dants  of  this  type  is  not  at  present 
permitted  in  this  country,  but 
recommendations  for  their  use  in 
certain  circumstances  have  been 
made  by  the  Food  Standards  Com¬ 
mittee,  and  it  is  hoped  that  the 
necessary  legislation  legalising 
their  use  will  not  be  long  delayed. 

Emulsifying  and 
Stabilising  Agents 

Two  specially  purified  water- 
soluble  cellulose  derivatives  made 
by  the  Nobel  Division  of  I.C.I. 
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have  wide  applications  in  the  ice 
cream,  catering  and  confectionery 
trades. 

The  first,  lulifas  .-1,  is  methyl 
ethyl  cellulose,  a  tasteless  and 
odourless  compound  which  dis¬ 
solves  in  cold  water  to  give  an 
almost  neutral  solution.  If  solu¬ 
tions  of  the  compound  are  heated 
above  140° F.  the  product  is  pre¬ 
cipitated  in  finely  divided  form, 
but  will  redis.solve  on  cooling. 

The  compound  is  completely 
stable  in  the  dry  state,  and  its 
solutions  will  readily  whip  into 
stiff,  stable  foams  to  which  dry 
ingredients  can  be  added.  Thus, 
by  the  addition  of  castor  sugar, 
attractive  meringue  substitutes 
can  be  produced,  which  may  be 
further  enhanced  by  the  addition 
of  desiccated  coconut  or  ground 
almonds.  The  foaming  properties 
can  also  be  employed  to  advantage 
in  the  preparation  of  confectionery 
f)roducts  such  as  aerated  chocolate 
centres  and  marshmallows.  In 
sponge  cakes  made  with  dried  egg, 
Edifas  A  assists  in  giving  a  light, 
even  texture. 

Solutions  of  the  compound  may 
be  used  to  bind  almond  coverings 
and  in  the  making  of  sm(K)th  cake 
icings  and  fillings,  and  its  emulsi¬ 
fying  properties  may  be  employed 
in  such  products  as  imitation 
creams  based  on  margarine  and 
other  fats.  These  are  extremely 
stable  and  have  excellent  whip¬ 
ping  properties.  Edifas  .-I  is  also 
a  good  stabiliser  for  soft  ice  cream. 


and  mixtures  of  the  compound 
with  Edifas  B  have  given  good 
results  in  the  stabilisation  of  hard 
ice  creams  frozen  in  continuous 
mixers. 

The  second  compound,  Edifas 
B,  is  carboxy methyl  cellulose. 
This  compound  is  also  odourless 
and  tasteless,  and  is  readily  soluble 
in  both  hot  and  cold  water.  It  is 
a  powerful  emulsion  stabiliser,  and 
is  said  to  be  particularly  effective 
when  Edifas  is  used  as  the  emul¬ 
sifying  agent.  Its  suspending  pro- 
[)erties  may  be  used  with  advan¬ 
tage  in  products  such  as  fruit  juice 
concentrates,  and  it  also  acts  as  a 
thickening  and  binding  agent  in 
sauces  and  similar  products. 

Alginates 

The  use  of  alginates,  particu¬ 
larly  sodium  alginate,  in  the  food 
industry  is  now  widespread  and 
very  well  known.  Alginates  are 
ingredients  of  many  prmlucts, 
such  as  ice  cream,  synthetic  cream, 
jellies  and  chocolate  milk;  they 
are  also  used  in  the  manufacture 
of  alginate  sausage  casings,  for 
thickening  fruit  purees,  and  for 
suspending  solids  in  fruit  squash 
and  fruit  juice. 

The  largest  single  use  of  algin¬ 
ates  in  the  focxl  industry  at  the 
j)resent  time  is  as  a  stabiliser  for 
ice  cream.  VV’ell  known  British 
products  arc  the  Alginades.  Algin- 
ade  H  is  the  latest  of  these;  it  is 
particularly  suitable  for  use  in 
modern  continuous  horizontal 


freezers,  and  is  very  economical 
in  use. 

Several  alginate  mixtures  are 
used  as  stabilisers  for  ice  lollies, 
a  well  known  one  being  Alginade 
L ;  they  have  the  effect  of  elimin¬ 
ating  coarseness  of  texture  by  en¬ 
suring  the  mass  of  fine  ice  crystals 
formed  during  freezing  contains 
the  fruit  flavouring  distributed  uni¬ 
formly  throughout  the  product. 

Sodium  alginate  Manucol  SS/ 
is  a  convenient  and  eco¬ 
nomical  stabiliser  for  synthetic 
cream.  Used  in  conjunction  with 
a  foam-forming  colloid  {e.g., 
methyl  ethyl  cellulose),  Manucol 
gives  a  quicker  whip,  greater 
tolerance  to  over-whipping,  stabil¬ 
ised  overrun  and  freedom  from 
serum  drainage. 

Milk  setting  powders  based  upon 
alginates  have  been  used  in  a 
limited  fashion  for  many  years. 
Recently  these  have  been  much 
improved,  and  one  new  formula  is 
being  used  as  the  basis  of  quick¬ 
setting  cold  milk  dessert  powders 
now  on  sale  in  several  countries. 

For  long  it  has  been  known  that 
an  alginate  jelly  can  be  made  from 
sodium  alginate  solution  and  a  cal¬ 
cium  salt.  Recently,  single-pow¬ 
der  mixtures  of  alginates  and  cal¬ 
cium  salts  have  been  developed 
which  can  be  stirred  into  cold 
water,  giving  a  quick-setting  cold 
water  jelly. 

Artificial  cherries  {Chellies,  by 
Stewart  and  Arnold)  are  now  a 
well-established  alginate-jelly  pro¬ 
duct. 

A  most  important  recent  de¬ 
velopment  is  the  introduction  of 
a  new  alginate  ester — Manucol 
Ester.  This  is  a  proprietary  brand 
of  propylene  glycol  alginate. 

One  of  the  main  characteristics 
of  propylene  glycol  alginate  is 
stability  in  the  presence  of  acids 
at  high  concentration  where,  under 
the  low  />H  conditions  prevailing, 
sodium  alginate  would  be  decom¬ 
posed  with  precipitation  of  alginic 
acid.  Thus,  propylene  glycol 
alginate  can  be  used  as  a  thicken¬ 
ing  and  stabilising  agent  in  acid 
fniit  squash  and  similar  products. 

Manucol  Ester  will  stabilise 
emulsions  of  mineral,  animal,  and 
vegetable  oils  of  the  oil-in-water 
type;  in  many  cases  the  emulsion 
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can  be  produced  without  the  need 
for  an  additional  emulsifying 
agent.  It  can  also  be  used  in 
salad  cream,  in  which  it  forms  a 
very  useful  stabiliser  of  an  acidic 
oil-in-water  emulsion. 

Finally,  mention  should  be 
made  of  the  complete  harmlessness 
of  alginates  in  foodstuffs.  The  Food 
Standards  Committee  Report  upon 
Emulsifying  and  Stabilising  Agents 
(H.M.S.O.,  1956)  classified  algin¬ 
ates  as  substances  which  need  not 
be  the  subject  of  regulations  be¬ 
cause  they  are  natural  food  con¬ 
stituents  or  substances  of  common 
use,  and  recommended  that  the 
propylene  glycol  ester  of  alginic 
acid  should  be  a  permitted  ingre¬ 
dient  in  foods. 

Alginate  preparations  can  be 
obtained  from  Alginate  Industries, 
Ltd.,  who  will  also  provide  further 
information  about  the  use  of  these 
substances. 

Pectin 

Apple  pectin,  which  is  marketed 
by  William  Evans  and  Co.,  also 
has  uses  as  an  emulsification  and 
stabilising  agent,  and  is  said  to  be 
particularly  effective  where  vege¬ 
table  fats  or  essential  oils  are  used. 
The  emulsifying  power  does  not 
appear  to  depend  on  viscosity 
alone,  since  very  small  additions 
are  reported  to  be  effective.  Pectin 
has  been  used  successfully  in  the 
preparation  of  such  confectionery 
goods  as  truffles,  butterscotch, 
caramels,  and  chocolate  and  nut 
spreads,  all  of  which  are  likely  to 
have  fat  which  is  free  or  will  be¬ 
come  free  during  the  manufactur¬ 
ing  process.  Pectin  may  also  be 
used  as  an  emulsifier  in  ice  cream. 

Another  interesting  development 
in  the  field  of  food  additives  has 
been  the  use  of  pectin  as  an  anti¬ 
staling  agent  for  bakery  goods. 
Investigators  in  America  dissolved 
pectin  in  the  milk  used  for  cake¬ 
making,  using  sugar  as  a  dispers¬ 
ing  agent,  and  found  that  the  re¬ 
sultant  cakes  became  stale  dis¬ 
tinctly  less  rapidly  than  control 
samples  prepared  without  the  use 
of  pectin. 

In  tests  on  the  use  of  pectin  in 
breadmaking,  the  pectin  was 
mixed  with  the  dry  flour.  Com¬ 
mercial  tests  were  run,  using  a 


standard  bread  formula,  and  de¬ 
finite  increases  in  the  keeping  time 
of  the  loaves  before  staling  were 
reixjrted.  It  has  also  been  refxirted 
that  the  use  of  citrus  pectin  gives 
a  loaf  which,  whilst  being  as  soft 
as  that  produced  by  the  use  of 
polyoxyethylene  monostearate,  has 
a  generally  better  quality  because 
the  crumb  has  a  resiliency  and  not 
a  gumminess.  The  use  of  pectin 
is  of  course  not  attended  by  any 
concern  about  toxicity,  as  pectin 
is  a  common  food  constituent. 

Pure  Exchange  citrus  pectin  is 
produced  by  Sunkist  Growers  of 
Californa,  and  is  available  through 
S.  and  S.  Services,  Ltd., 

Sucrose  esters 

A  series  of  sucrose  esters  of  fatty 
acids  is  now  being  made  by  How¬ 
ards  of  Ilford,  Ltd.,  and  marketed 
under  the  name  of  the  Sorbester  S 
series.  Esters  at  present  available 
include  sucrose  di-  and  tri-laurate 
and  sucrose  mono-  and  di-stearate. 
The  compounds  are  described  as 
powerful  emulsifiers,  wetting  and 
surface  active  agents.  They  are 
made  by  the  combination  of  non¬ 
toxic  natural  food  constituents, 
and  feeding  tests  have  shown  them 
to  be  themselves  completely  non¬ 
toxic  and  non-irritant.  They  have 
therefore  many  applications  in  the 
food  industry.  Suggested  uses  in¬ 
clude  their  employment  as  anti¬ 
caking  and  dispersing  agents  for 
dried  foods ;  as  tasteless  non-corro¬ 
sive  detergents  for  washing  fruit 
and  vegetables  before  packing, 
and  for  food  processing  equip¬ 
ment;  as  anti-spatter  compounds 
and  anti-foaming  agents;  as  anti¬ 
staling  agents;  as  emulsifiers  in 
ice  cream,  salad  creams,  margar¬ 
ine  and  various  fo<)d  pastes;  and 
as  wetting  agents  for  powdered 
foods  such  as  cake-mixes,  cocoa 
and  soluble  coffee. 

In  the  U.S.A.  it  has  been  fore¬ 
cast  that  sugar  esters  will  find  wide 
use  in  the  preparation  on  animal 
and  poultry  feedingstuffs,  for  im¬ 
proving  the  digestibility  of  the 
feed. 

Sausage  emulsifiers 

An  emulsifying  agent  useful  in 
the  preparation  of  sausage  mixes 
is  now  marketed  by  the  Oppen- 


heimer  Casing  Co.  (U.K.),  Ltd. 
Known  as  Gerxnta,  this  compound 
is  said  to  be  effective  in  reducing 
the  fat  losses  of  sausages  on  cook¬ 
ing,  thus  allowing  more  fat  to  be 
used  in  the  mix.  The  compound 
contains  85%  of  animal  protein, 
and  this  helps  the  sausages  to 
plump  up  on  cooking,  thus  further 
reducing  shrinkage  troubles. 
Shrinkage  in  the  fillings  of  meat 
pies  is  also  said  to  be  prevented 
by  use  of  the  compound. 

In  view  of  its  powerful  emulsi¬ 
fying  power,  Gerxnta  can  also  be 
used  in  the  preparation  of  egg-less 
mayonnaise,  and  its  relative  lack 
of  flavour  permits  its  use  in  such 
products  as  soups,  milk  puddings, 
jellies  and  bakery  products.  By 
virtue  of  its  animal  protein  con¬ 
tent,  Gerxnta  increases  the  nutri¬ 
tional  value  of  all  products  in 
which  it  is  used. 

Emulsification  of  sausage  mixes 
can  also  be  achieved  by  the  use 
of  certain  phosphate  compounds. 
AccoUne,  which  is  marketed  by 
Stokes  and  Dalton,  Ltd.,  is  a  pro¬ 
duct  of  this  typ>e.  It  is  recom¬ 
mended  by  the  makers  for  use  at 
a  level  of  0  5%  in  sausage  mixes, 
in  which  it  allows  the  incorpora¬ 
tion  of  extra  quantities  of  fat. 

A  third  additive  which  has  been 
recommended  for  this  purpose  is 
a  product  of  Foodtech, 
Ltd.  The  precise  nature  of  this 
additive  has  not  been  disclosed. 
It  is  said  to  prevent  the  exudation 
of  the  juices  from  the  meat  used 
in  sausage  mixes,  thereby  prevent¬ 
ing  discoloration  of  the  surface  of 
the  sausages.  M.S.B.  is  also  said 
to  speed  up  the  curing  process 
when  added  to  brine  used  for  meat 
curing. 

Soya  flours 

Emulsification  properties  useful 
in  the  preparation  of  certain  foods 
are  also  possessed  by  soya  flours, 
two  types  of  which  are  made  by 
Soya  Foods,  Ltd.  Their  Diasoy 
is  described  as  an  enzyme-active 
full  fat  processed  soya  flour,  the 
main  use  of  which  is  in  bread 
manufacture.  Its  incorporation  in 
bread  is  said  to  improve  the  keep¬ 
ing  quality  and  the  crumb  of  the 
loaf,  as  well  as  giving  increased 
yields.  Soyolk  is  also  a  full  fat 
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A  wide  range  of  fresh  and  cured  sausages  can  be  enhanced  in  appearance  and  stabil¬ 
ity  by  the  use  of  the  additive  a  product  of  Fo<^tech,  Ltd. 


processed  soya  flour,  but  this  pro¬ 
duct  is  de-bittered  and  is  not  en¬ 
zyme  active.  It  is  recommended 
for  use  in  bakery  products  of  all 
types,  and  is  said  to  be  particu¬ 
larly  effective  when  used  in  the 
preparation  of  cream  soups.  It 
also  finds  use  in  sausages  and  other 
meat  products. 

Soya  products  owe  their  stabilis¬ 
ing  effects  to  their  protein  content, 
which  also  contributes  to  the  nutri¬ 
tive  value  of  foods  in  which  they 
are  used.  Their  emulsifying  pro¬ 
perties  are  mainly  a  function  of 
the  lecithin  which  they  contain, 
which  also  gives  them  valuable 
anti-oxidant  properties  in  some 
foods. 

Enzymes 

The  need  has  long  been  felt  for 
a  reliable  method  for  the  control  of 
protein  in  flours,  particularly  those 
for  biscuit  manufacture.  Such  a 
method  is  said  to  be  provided  by 
the  use  of  Proteinase  i8,  a  proteo¬ 
lytic  enzyme  preparation  mar¬ 
keted  by  Norman  Elvans  and  Rais, 
Ltd.  When  used  at  levels  of  be¬ 
tween  I  and  \  oz.  per  sack,  this 
compound  reduces  the  gluten  con¬ 
tent  of  flours  normally  too  strong 
for  biscuit  manufacture  to  a  level 
suitable  for  this  purpose.  It  has 
also  proved  useful  in  somewhat 
lower  concentrations  in  correcting 
the  lack  of  volume  and  slow  fer¬ 
mentation  which  may  be  encoun¬ 
tered  when  strong  flours  are  used 
for  the  preparation  of  bread.  Pre¬ 
viously  the  proteinase  in  malt  flour 


was  used  to  soften  the  gluten,  but 
as  malt  flour  also  contains  a  high 
content  of  amylase,  which  may 
not  be  required,  its  addition  often 
results  in  the  formation  of  a  sticky 
crumb. 

Conversely,  the  use  of  additional 
amylase  may  be  required  without 
the  complications  resulting  from  the 
presence  of  proteolytic  enzymes. 
This  is  provided  for  by  Amylo- 
zyme  B,  a  fungal  amylase  pro¬ 
duced  by  the  same  firm.  This  is 
said  to  be  effective  in  most  cases 
where  lack  of  volume  and  slow 
fermentation  are  encountered  in 
the  preparation  of  normal  bread. 
The  enzyme  is  inactivated  at  oven 
temperatures,  which  provides 
security  against  over-treatment, 
and  the  purity  of  the  enzyme  pre¬ 
paration  enables  very  accurate 
control  to  be  exercised  over  the 
amylolytic  activity  of  the  dough. 

Vitamins 

The  use  of  various  vitamins  as 
food  additives  for  reasons  other 
than  nutritional  supplementation 
has  increased  considerably  in  re¬ 
cent  years.  The  use  of  i8-carotene 
for  colouring  purposes  has  already 
been  described.  Other  related 
carotenoids  such  as  lycopene,  2- 
apo-carotenal,  and  isozeaxanthine 
dimethyl  ether  have  been  prepared 
synthetically  and  are  being  de¬ 
veloped  on  a  near-commercial 
scale  for  ultimate  use  as  food 
colours. 

Several  vitamin  preparations 
also  have  powerful  antioxidant 


activity.  These  include  vitamin  C 
(ascorbic  acid),  which  is  water- 
soluble;  ascorbyl  palmitate,  which 
whilst  retaining  its  biological  ac¬ 
tivity  is  fat-soluble ;  and  vitamin  E 
(the  tocopherols)  which  is  also  fat- 
soluble. 

Vitamin  C  has  been  used  in 
small  concentrations  for  the  pre¬ 
servation  of  the  flavour  of  canned 
and  quick-frozen  fruit  and  fish. 
It  has  also  been  employed  as  a 
colour-stabilising  agent  for  fresh 
and  cured  meats,  and  for  the  pre¬ 
servation  of  the  clarity  of  beer. 

Tocopherols  have  been  used  as 
antioxidants  in  many  fat-contain¬ 
ing  products.  They  prevent  or 
considerably  delay  the  onset  of 
rancidity  in  edible  oils,  and  have 
been  used  effectively  in  such  pro¬ 
ducts  as  skim  milk  to  which  pure 
vitamin  A  has  been  added.  It  is 
important  to  note  that  only  the  free 
alcohol  possesses  this  antioxidant 
activity;  the  acetate  ester,  which 
is  the  international  standard  for 
vitamin  E,  has  no  antioxidant  pro¬ 
perties. 

An  interesting  development  in 
the  synthetic  field  has  been  the 
production  of  flavours  and  per¬ 
fumes  by  reactions  similar  to  those 
employed  for  the  synthesis  of  the 
vitamins  themselves.  These  com¬ 
pounds  are  now  being  offered  for 
sale  in  America,  and  may  soon  be 
available  in  Europe  also.  They 
include  such  substances  as  linalyl 
acetate,  linalool,  nerolidol,  and 
geronyl  acetone,  which  are  already 
becoming  firmly  established  in  the 
American  soap  and  perfumery  in¬ 
dustries. 

Roche  Products,  Ltd.,  are 
among  the  leading  suppliers  of 
ascorbic  acid  and  other  vitamin 
preparations  in  pure  form. 


►  A  complete  list  of  their  machinery 
and  equipment  for  the  manufacture  of 
meat  products  has  been  issued  by  J.  C. 
Wetter  and  Co.,  Ltd.,  and  is  available 
upon  application  to  them. 

^  A  pamphlet  issued  by  the  Flexile 
Metal  Co.,  Ltd.,  shows  some  of  the 
substances  which  can  be  dispensed  with 
their  metal  tubes.  The  firm  claims  that 
they  give  complete  service  to  the  food 
manufacturer,  from  supplying  the 
manufacturer  with  coloured  designs  in 
the  form  of  mock-ups  to  supplying  him 
with  a  complete  range  of  equipment 
for  filling  the  tubes. 
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FOOD  COLOURS 

Some  Comments  on  the  British  Permitted  List 

By  B.  R.  J.  Thomas,*  Ph.D. 


Artificial  colours  are  amongst  the  most  widely  used  of  food  additives.  In  this  article, 
Dr.  Thomas  reviews  the  position  which  has  arisen  as  a  result  of  the  Colouring  Mat* 
ter  in  Food  Regulations,  1957,  which  come  into  full  effect  at  the  end  of  1958. 


PERMITTED  COLOURING  MATTER 


Ponceau  MX 
Ponceau  4R 
Carmoisine 
Amaranth 
Red  I OB 
Erythrosine  BS 
Red  2G 
Red  6B 
Red  FB 
Ponceau  SX 


Part  I — Coal  Tar  Colours 

Ponceau  3R 
Fast  Red  E 
Orange  G 
Orange  RN 
Oil  Yellow  GG 
Tartrazine 
Naphthol  Yellow  S 
Yellow  2G 
Yellow  RFS 
Yellow  RY 


Sunset  Yellow  FCF 
Oil  Yellow  XP 
Green  S 
Blue  VRS 
Indigo  Carmine 
Violet  BNP 
Brown  FK 

Chocolate  Brown  FB 
Chocolate  Brown  HT 
Black  PN 


OF  all  food  additives,  the  use  of 
colours  would  seem  the  most 
difficult  to  justify,  for  while  it  is 
easy  to  prove  that  other  additives 
play  an  important  part  in  ensur¬ 
ing  that  food  reaches  our  table  in 
the  right  condition  and  in  the  right 
form  and  quantity  for  modern 
civilisation,  no  such  claim  can  be 
made  for  food  colours. 

Yet  to  take  this  view  is  to  ignore 
the  function  that  colour  plays  in 
our  lives  and  more  especially  in 
our  enjoyment  and  appreciation 
of  food.  Anyone  with  experience 
of  tasting  panels  knows  to  what  a 
large  extent  colour  is  associated 
with  flavour  and  to  marry  the 
wrong  colour  to  a  flavour  is  to  in¬ 
vite  a  crop  of  misleading,  con¬ 
flicting  results.  The  association 
of  colour  and  flavour  stems 
directly  from  their  close  juxtaposi¬ 
tion  in  nature,  where  a  state  of 
maturity  and  fitness  for  consump¬ 
tion  ^is  often  characterised  by  the 
development  of  a  rich  and  attrac¬ 
tive  colour. 

Not  unnaturally,  therefore,  food 
has  always  been  attractively  col¬ 
oured,  but  while  reliance  had 
previously  been  placed  on  col¬ 
oured  spices  and  extracts  of  roots, 
the  development  of  coal  tar  dyes  in 
the  latter  half  of  the  nineteenth 
century  presented  food  manufac¬ 
turers  with  a  cheaper,  easier  to 
use,  more  versatile  range  of  dyes. 
In  the  United  States  this  develop¬ 
ment  was  closely  followed  by 
h'ederal  Regulations  restricting  to 
seven  the  use  of  such  colours  in 
food  and  although  this  list  grew  in 
later  years  as  more  colours  were 
shown  to  be  free  from  toxic  and 
carcinogenic  activity,  it  has  al¬ 
ways  remained  compact  and  is  in 
a  constant  state  of  review,  previ- 

*  A.  Boake,  Roberts  and  Co.,  Ltd. 


ously  j)ermissible  colours  Ix'ing 
removed  should  any  doubt  as  to 
their  safety  arise. 

In  this  country,  however,  des¬ 
pite  the  recommendations  of  the 
Departmental  Committee  set  up 
by  the  Ministry  of  Health  in  1923, 
similar  |)prmissive  regulations 
were  slow  in  coming  and  the  only 
action  taken  was  the  prohibition 
of  a  restricted  list  of  coal  tar  col¬ 
ours  such  as  V'ictoria  Yellow  and 
Manchester  Yellow,  which  were 
believed  to  have  toxic  properties.' 

It  was  not  surprising,  therefore, 
that  when  it  was  eventually 
decided  to  consider  the  possibility 
of  a  permitted  list,  it  was  found 
that  there  was  a  multitude  of  col¬ 
ours  in  use,  and  that  when  manu¬ 
facturers  and  users  were  invited  to 
submit  lists  of  colours  that  they 
deemed  necessary,  the  F(K)d  Stan¬ 
dards  Committee  had  the  task  of 
examining  the  properties  of  some 
seventy-nine  cokmrs. 

In  1954,  ^  report  was  issued  by 
the  Committee^  in  which  was 
listed  some  thirty-two  colours 
which,  in  its  opinion,  should  form 
the  basis  of  a  jx'rmitted  list.  The 
permissible  colours  were  divided 
into  two  categories,  firstly  A  col¬ 
ours  which  from  evidence  avail¬ 
able  apj)eared  unlikely  to  be  harm¬ 


ful,  and  secondly  B  colours  con¬ 
cerning  which  evidence  was 
doubtful  or  conflicting,  but  which 
from  structural  or  other  grounds 
did  not  apjx'ar  harmful. 

It  was  underst(M)d  that  at  any 
time  should  fresh  evidence  arise,  a 
colour  might  be  re-classified,  and 
might  in  fact  Ix'  given  a  C  classi¬ 
fication,  i.e.,  unsuitable  for  use  in 
fcxxls. 

From  the  users’  jx)int  of  view, 
the  list  was  not  particularly  well 
balanced,  containing  a  prejx)nder- 
anre  of  reds  and  yellows  and  a 
deficiency  of  blues,  greens, 
browns,  and  blacks,  but  with 
certain  modifications  it  received 
the  sanction  of  law'  and  is  now 
the  r(xle  under  which  the  fixxl 
manufacturer  must  ojx'rate. 

In  the  space  of  this  article  it  is 
impossible  to  detail  separately  the 
properties  of  all  the  colours  in  the 
British  list,  but  such  information 
can  readily  be  obtained  from 
manufacturers  of  food  colours.  By 
examining  them  in  colour  groups, 
however,  we  can  determine  where 
difficulties  are  likely  to  arise  due 
to  the  shortcomings  of  a  particular 
dye  and  bearing  in  mind  that  very 
few  colours  are  equally  resistant  to 
the  many  varying  conditions  met 
with  in  food  manufacture. 
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Reds 

The  permitted  list  contains 
twelve  reds  of  which  special  men¬ 
tion  may  be  made  of  Ponceau  MX 
(C.I.  79),  Ponceau  SX,  Ponceau 
3R  (C.I.  80),  Amaranth  (C.I. 
184),  and  Red  2G  (C.I.  31),  as 
being  particularly  useful  colours 
with  a  fairly  wide  range  of  ap¬ 
plication.  The  latter  colour  has 
not  found  wide  acceptance  outside 
this  country  and  does  not  appear 
on  recent  International  lists. 
Reference  may  also  be  made  to 
the  exclusion  of  Rhodamine  B 
(C.I.  749)  previously  used  to  a 
large  extent  in  the  cooked  meat, 
confectionery,  and  meat  and  fish 
paste  industries. 

Yellow  and  orange 

There  is  nothing  that  calls  for 
comment  here  since  nearly  all  the 
jK>pular  colours  are  included  and 
their  overall  stability  is  good.  One 
wonders,  however,  how  long 
Naphthol  Yellow  S.  (C.I.  10)  will 
last,  following  recent  U.S.  legisla¬ 
tion,'  and  the  oil  soluble  colours 
as  far  as  the  synthetics  are  con¬ 
cerned  do  not  provide  for  a  satis¬ 
factory  butter  or  margarine  shade. 

Greens  and  blues 

It  is  here  that  the  real  difficul¬ 
ties  are  encountered.  Firstly,  there 
is  no  green  with  an  A  classifica¬ 
tion  so  that  it  might  lie  unwise  for 
a  manufacture!  to  become  depen¬ 
dent  on  a  B  category  colour, 
(ireen  S  (C.I.  737)  itself  is  not 
completely  satisfactory,  for  while 
its  baking  stability  is  good,  it 
undergoes  slight  fading  in  light 
and  an  alteration  of  hue  in  acid 
solution. 

Among  the  blues.  Indigo  Car¬ 
mine  (C.I.  1180)  has  long  bt'en 
notorious  for  its  instability  in 
nearly  every  j)ossible  application, 
while  Blue  V^RS  (C.I.  672) — see 
Fig.  I — is  only  slightly  superior  in 
its  resistance  to  baking  tem|H>ra- 
tures  and  is  much  the  same  in  its 
susceptibility  to  sulphur  dioxide, 
citric  acid,  etc.  The  graphs  (F'igs. 
I  and  2)  show  clearly,  under  the 
various  storage  conditions,  the  de¬ 
crease  that  is  effected  at  the  maxi¬ 
mum  adsorption  (638  mu.)  and  to 
a  lesser  extent  at  the  weaker  band 
(412  mu.).  It  is  also  interesting 


Fig.  I  BlueVRS.  I)  Sulphur  dioxide, 
7(W  p.p.m.  2)  Control 


Fig.  2  Blue  VRS.  I)  Mineral-water 
sugar,  lib.  per  gal.  2)  Control 


Fig.  3  Blue  VRS.  I )  Citric  acid,  2oz. 
per  gal.  2)  Control 


to  note  (Fig.  3)  that  where  the 
colour  was  stored  in  the  presence 
of  citric  acid,  there  is  actually  an 
increase  of  the  weaker  band,  in 
other  words  a  strengthening  of  the 
yellow  at  the  expense  of  the  blue, 
resulting  in  a  profound  change  in 
shade. 

Violet  BNP  also  has  its  limita¬ 
tions  and  the  inclusion  in  the  list 
of  Brilliant  Blue  F.C.F.  (C.I. 


671)  (F.D.  and  C.  Blue  No.  i) 
would  have  redressed  the  balance 
to  some  extent  since  it  has  a 
superior  resistance  to  sulphur  di¬ 
oxide  and  fruit  acids. 

Browns  and  blacks 

Both  the  stability  and  the  shade 
of  the  available  browns  and  blacks 
leave  something  to  be  desired. 
Despite  strong  representations  by 
the  food  industry,  it  was  not 
thought  fit  to  include  Nigrosine 
(C.I.  865)  in  the  permitted  list 
because  of  difficulties  in  purifica¬ 
tion,  and  while  Black  PN  is  in¬ 
cluded,  albeit  with  a  B  classifica¬ 
tion,  it  has  not  been  found  in 
practice  to  possess  the  virtues — 
from  the  colour  blending  point  of 
view — that  Nigrosine  has.  This 
is  to  some  extent  illustrated  by 
Figs.  4  and  5,  which  show  on  the 
one  hand  the  wide  band  spread  of 
Nigrosine,  and  on  the  other  the 
more  narrowly  defined  major  peak 
of  Black  PN  and  its  associated 
weaker  secondary  band.  When 
used  in  baking  the  difference  be¬ 
tween  the  two  colours  is  accent¬ 
uated,  with  Nigrosine  much 
superior. 

It  is,  of  course,  possible  to  blend 
a  suitable  mixture  of  red,  yellow, 
green,  and  blue  to  produce  a 
caramel  brown,  but  as  we  have 
already  seen  the  greens  and  blues 
available  are  limited  in  number 
and  application.  Moreover,  not 
only  is  it  necessary  to  contend 
with  the  variation  in  susceptibility 
of  the  constituent  colours,  but  also 
their  differing  absorptions  in  vari¬ 
ous  media,  particularly  in  flour 
and  sugar  confectionery. 

In  the  preceding  paragraphs, 
the  limitations  of  some  of  the  per¬ 
mitted  colours  have  been  touched 
upon  and  it  is  of  interest  to  see 
how  and  where  these  limitations 
affect  the  major  users. 

Soft  drinks 

In  general  no  insuperable  pro¬ 
blems  are  posed.  While  in  some 
cases  the  colours  may  have  to 
withstand  comparatively  strong 
acid  concentrations  (pH  2-5-3'0) , 
possibly  in  the  presence  of  sul¬ 
phur  dioxide,  in  general  there  are 
sufficient  colours  in  the  list  to 
cover  most  of  the  lines  in  the 
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trade.  Ponceau  SX,  Kiton 
Orange,  Tartrazine  and  Kiton 
Red  will  give  most  of  the  shades 
of  orange  required,  although  some 
difficulty  may  be  experienced  in 
obtaining  a  uniform  distribution 
of  colour  throughout  the  liquid 
and  any  fruit  pulp  that  may  be 
present. 

Other  beverages  which  require 
a  green  colour  or  a  vinous  shade 
present  more  of  a  problem  for  the 
reasons  already  discussed,  but 
burnt  sugar  caramel,  provided  it 
is  of  mineral  water  quality  and  its 
flavour  will  not  be  disadvantage¬ 
ous,  adequately  covers  the  rich 
browns  and  also  helps  to  shade 
some  of  the  tints  obtained  with 
the  synthetic  colours,  as  well  as 
making  good  the  absence  of 
Nigrosine. 

It  is  an  undeserved  fate  of  soft 
drinks  that  they  are  often  stored 
in  daylight  for  many  months  at 
the  particular  temperature  pre¬ 
vailing,  which  practice  has  always 
had  an  adverse  effect  on  the  col¬ 
our  of  the  beverage,  but  the  solu¬ 
tion  here  is  to  press  for  better 
storage  conditions,  for  not  only  is 
the  colour  affected  but,  more  im¬ 
portant  still,  the  flavour. 

Sugar  confectionery 

Problems  may  arise  with  the 
two  traditionals,  humbugs  and 
sea-side  rock,  due  to  the  absence 
of  Nigrosine  and  Rhodamine  B. 
With  composite  blacks  there  is  a 
tendency  for  the  black  lines  to 
spread  into  their  constituent  col¬ 
ours  or  at  least  to  develop  a  blue 
edge.  To  a  certain  extent  the 
present  trend  towards  opaque 
wrapping  is  an  advantage  technic¬ 
ally  since  it  prevents  loss  in  col¬ 
our  in  boiled  sweets,  etc.,  due  to 
the  action  of  light. 

Flour  confectionery 

As  has  been  mentioned  previ¬ 
ously,  browns  (both  water  and 
oil  soluble)  and  blacks  present  the 
biggest  difficulty  and  although 
caramel  has  some  application,  its 
redness  is  a  disadvantage.  From 
personal  observation,  it  would 
appear  to  the  author  that  choco¬ 
late  rolls  are  not  quite  as  dark  as 
they  were  a  year  ago. 


Fig.  5  Black  PN 


Dairy  products 

The  oil  soluble  yellows  jier- 
mitted  under  the  new  regulations 
do  not,  in  themselves,  possess  the 
right  tint  for  margarine,  being 
rather  green  in  shade.  The  need 
is  adequately  covered,  however, 
by  carotene  and  annatto  extract 
although  a  recent  paper  has  indi¬ 
cated  possible  limitations  in  the 
shelf-life  of  products  coloured 
with  the  former.  High  tempera¬ 
tures,  as  experienced  in  frying, 
also  lead  to  a  loss  in  colour.® 

Colours  used  in  the  ice  cream 
industry  are  comparatively  few 
and  present  no  problem,  but  a 
minor  difficulty  is  presented  in  the 
absence  of  a  red  stable  to  milk 
sterilizing  temperatures. 

Cooked  meats  and  pastes 

The  chief  difficulty  here  is  the 
absence  of  a  red  stable  to  retorting 
temperatures.  All  the  reds  avail¬ 
able  show  some  breakdown,  in 
some  cases  with  the  formation  of 
undesirable  off-shades. 

So  far,  little  mention  has  bt*en 
made  of  the  natural  colours  j)er- 
mitted  under  the  regulations. 
Alkanet  root  yields  a  useful  oil 
soluble  red  and  mention  has 
already  been  made  of  annatto. 
It  seems  probable  that  an  increas¬ 
ing  use  will  be  found  in  the  future 


for  these  materials,  although  their 
natural  origin  is  not  a  guarantee, 
in  itself,  of  safety.® 

It  would  be  unfair  to  suggest 
that  insujx'rable  barriers  have 
been  raised  by  the  imposition  of 
the  Food  Colour  Regulations. 
Problems  were  bound  to  arise 
when  such  a  multiplicity  of  colours 
had  been  used  for  such  a  long 
IH'riod.  But  while  no  one  wishes 
to  underestimate  the  importance 
of  colour,  one  may  rightly  assume 
that  the  public  is  prepared  to 
accept  slight  modifications  where 
there  is  any  doubt  regarding  the 
use  of  a  particular  colour.  With 
the  evidence  of  the  satisfactory 
operation  of  the  more  restricted 
U.S.A.  list  over  the  last  fifty 
years,  no  one  can  suggest  that  a 
permitted  list  is  inoperable.  What 
is  frustrating,  as  C.  L.  Hinton,  of 
the  British  Fo(xi  Manufacturing 
Industries  Research  Association, 
has  pointed  out  on  several  occa¬ 
sions,  with  such  telling  examples, 
is  the  confusing  pattern  of  regula¬ 
tions  throughout  the  world,  which 
not  only  cause  difficulties  to  the 
manufacturer  and  colour  user  en¬ 
gaged  in  the  export  trade,  but  in¬ 
vite  one  to  doubt  the  evidence  on 
which  such  decisions  are  made. 
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►  T  he  range  of  the  firm’s  industrial 
refrigeration  activities  is  described  in  a 
new  twelve-page  Ixwklet  published  by 
U.D.  Engineering  Co.,  Ltd.  Various 
types  of  machinery  are  described  and 
illustrated  in  the  booklet  which  al.so 
devotes  some  of  its  pages  to  the  factory 
and  to  some  of  the  plant  which  the  firm 
has  installed. 

►  A  leaflet  has  been  issued  by  the 
Kestner  Evaporator  and  Engineering 
Co.,  Ltd.,  describing  their  inverted 
bowl  centrifugal  atomisers,  or  spray 
driers.  Leaflet  No.  296  enumerates  the 
recent  developments  and  explains  the 
basic  principles  of  the  design  of  the 
plant.  These  spray  driers  are  made  to 
standard  sizes  which,  with  their  capaci¬ 
ties  are  listed  in  the  leaflet. 
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Advances  in  Food  Technology 


FRUIT  JUICES 

Heat  Transfer  of  Containers 

Although  the  flash  pasteurisa¬ 
tion  of  fruit  juices  prior  to  bottling 
has  im[M)rtant  advantages  com¬ 
pared  with  pasteurisation-in- 
bottle  techniques,  the  former 
method  cannot  always  be  applied 
— e.g.,  if  the  container  is  so  small 
that  it  will  cool  off  too  rapidly. 
When  filled  bottles  are  pasteur¬ 
ised,  however,  it  is  necessary  to 
cool  the  containers  as  rapidly  as 
their  material  will  stand.  The 
French  Institute  for  Fruit  Re¬ 
search  has  carried  out  systematic 
research  on  the  heat  transfer  char¬ 
acteristics  of  different  types  of  fruit 
juice  containers,  including  cans, 
bottles,  plastic  containers,  etc. 
It  was  found  that  the  type  and 
shape  of  the  containers  has  a  con¬ 
siderable  influence  on  the  heat 
transfer.  F'rom  this  point  of  view, 
modern  semi-rigid  plastics  are  in¬ 
ferior  to  ordinary  glass  bottles; 
on  the  other  hand,  they  permit  of 
more  abrupt  cooling,  so  that  the 
processing  time  can  be  slightly 
reduced.  —  P,  Dupaigne,  Fruits, 
1957,  12,  476. 

ANTIBIOTICS 

Effectiveness  in 
Fish  Preservation 

Investigations  into  the  compara¬ 
tive  effectiveness  of  tetracyclines 
in  preserving  fish  have  been  car¬ 
ried  out  at  the  Vancouver  Techno¬ 
logical  Station  of  the  F'isheries  Re¬ 
search  Board  of  Canada. 

The  fish  were  prepared  in  three 
different  ways:  fillets  were  dipped 
in  water  containing  5  p.p.m.  of 
the  antibiotics  and  then  stored  in 
polythene  bags;  ice,  containing 
100  p.p.m,  carboxymethylcellu- 
lose,  300  p.p.m.  sodium  chloride, 
and  5  p.p.m.  of  the  antibiotics, 
and  eviscerated  fish  were  placed 
together  in  insulated  galvanised 
boxes;  and  eviscerated  fish  were 
stored  in  refrigerated  brine  con¬ 
taining  1-5  p.p.m.  of  the  antibio¬ 


tics.  The  antibiotics  used  were 
chlortetracycline  (CTC),  oxytetra- 
cycline  (OTC),  and  tetracycline 

('TC)- 

Results  obtained  in  the  dipping 
tests  showed  that  CTC  was  consis¬ 
tently  more  effective  than  either 
OTC  or  TC,  irresjx'ctive  of  the 
temjx'ratures  of  storage.  Simi¬ 
larly,  CTC  in  ice  proved  to  be 
more  effective  in  keeping  the  bac¬ 
terial  count  down  than  did  the 
other  antibiotics. 

The  results  of  the  storage  in 
brine  were  rather  confusing,  as 
there  was  no  agreement  between 
the  total  and  viable  bacterial 
counts.  It  was  noted  that  all 
three  antibiotics  gave  protection 
against  development  of  unpleasant 
off-odours. — B.  A.  Southcotte^a/., 
Food  TechnoL,  1958,  12  (2),  108. 

Bacterial  Spoilage  in  Whales 

Experiments  have  been  con¬ 
ducted  during  the  past  two  whaling 
seasons  to  determine  the  effective¬ 
ness  of  tetracycline  antibiotics  for 
whale  preservation. 

In  the  1956  experiments  100  g. 
portions  of  pure  chlortetracycline 
hydrochloride  (CTC)  were  dissolv¬ 
ed  in  20  gal.  of  sea  water  and  in¬ 
jected  into  the  visceral  cavities  of 
the  mammals  as  soon  as  practic¬ 
able  after  slaughter.  In  the  1957 
experiments  the  antibiotics,  50  g. 
portions  of  either  CTC  or  OTC 
(oxytetracycline  hydrochloride), 
were  introduced  in  polythene  bags 
in  the  nose  of  the  bomb-head  of 
the  harpoons.  Insufficient  data 
were  obtained  to  make  a  compari¬ 
son  between  the  antibiotics. 

With  the  injection  method  it  was 
found  that  the  bacterial  counts  of 
the  CTC-treated  whale  tissues  were 
much  lower  after  20-25  hr.  of 
death  than  those  of  the  untreated 
tissue.  By  comparison  it  was  found 
that  the  harpoon  introduction  re¬ 
sulted  in  a  lesser  decrease  in  the 
bacterial  population  and,  further, 
a  loss  of  antibiotic  when  the  har¬ 


poons  missed  the  target. — D,  W. 
Duncan  et  at,.  Progress  reports  of 
the  Fisheries  Board  of  Canada, 

1957,  No-  109,  14. 

MEAT  PRODUCTS 

Phosphates  in  Ham 

Investigations  carried  out  at  the 
German  Federal  Meat  Research 
Institute,  Kulmbach,  have  shown 
that  it  is  possible  to  improve  the 
quality  of  canned  and  cooked  ham 
in  respect  of  jelly  forming,  consis¬ 
tency,  flavour  and  colour  by  add¬ 
ing  a  certain  phosphate  prepara¬ 
tion  to  the  pumped  pickle.  One 
of  the  results  of  this  treatment  is 
the  possibility  of  applying  a  more 
effective  heating  method  so  that 
the  keeping  quality  of  the  product 
is  improved.  Other  advantages 
are  said  to  be  a  closer  structure, 
less  fissuration,  more  uniform  and 
intensive  colouring,  improved 
aroma.  In  Germany,  however, 
present  legislation  does  not  permit 
the  addition  of  phosphate  prepara¬ 
tions  to  cured  meats  except  under 
special  export  permit.  —  W. 
Gisske,  Die  Fleischwirtschaft, 

1958,  10,  21. 

Ascorbic  Acid  in 
Cured  Sausages 

Production  time  in  sausage 
manufacture  can  be  shortened  by 
the  use  of  ascorbic  acid  inasmuch 
as  the  “sweating"  or  “redden¬ 
ing”  time  can  be  eliminated. 
The  gain  in  time  is  thus  not  at  the 
expense  of  the  vital  smoking  time. 
The  admixture  of  ascorbic  acid 
ensures  more  uniform  and  more 
intensive  reddening.  Research 
carried  out  at  the  German  Federal 
Meat  Research  Institute,  Kulm¬ 
bach,  has  shown  that  this  treat¬ 
ment  does  not  prejudice  the  dur¬ 
ability  of  the  product.  The  appli¬ 
cation  of  ascorbic  acid  has  the 
special  advantage  that  the  content 
of  free  nitrite  in  the  finished  pro¬ 
duct  can  be  considerably  reduced. 
— R.  Grau,  A.  Bohm,  Die 
Fleischwirtschaft,  1958,  10,  23. 
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CEREALS 

Influence  of  Rancidity 

Freshly  baked  cereal  products 
nearly  always  have  a  good,  fresh 
taste,  as  the  temperature  at  which 
they  are  baked  is  sufficient  to 
volatilise  most  of  the  compounds 
responsible  for  rancid  flavours. 
Their  shelf  life,  however,  may 
vary  considerably  with  the  quality 
of  the  grain  from  which  they  are 
made.  The  use  of  grain  which  has 
become  mouldj^  owing  to  storage 
under  moist  conditions  will  give 
rise  to  the  rapid  development  of 
ketone  rancidity  in  wholemeal 
products. 

Experiments  in  Sweden  have 
shown  that  rye  used  in  the  making 
of  rye  bread  may,  if  correctly 
dried  before  storage,  have  a  vita¬ 
min  E  content  of  3-4  mg.  % .  This 
natural  anti-oxidant  protects  the 
highly  labile  cereal  lipides  from 
oxidative  rancidity,  and  rye  bread 
cooked  from  this  grain  satisfied 
the  demands  of  the  customer  for 
a  shelf  life  of  4-6  months.  Bread 
made  from  damaged  rye,  on  the 
other  hand,  developed  off-flavours 
much  more  rapidly. 

Measurement  of  the  diastatic 
activity  of  the  grain  is  said  to  give 
a  good  practical  guide  to  its  degree 
of  damage.  The  damaged  grain 
used  in  these  experiments  had  an 
ME  value  of  37.  The  use  of  grain 
with  an  ME  value  of  less  than  26 
is  recommended. 

The  threshold  value  for  off- 
flavours  due  to  rancidity  in  baked 
products  of  this  type  is  said  to  ap¬ 
proximate,  in  terms  of  peroxide 
value,  to  that  of  ordinary  fats. — 
D.  Karp,  Oleagineux,  1958,  13, 
153- 

corrosion 

Effects  of  Canned  Foods 

Experiments  to  determine  the 
extent  of  the  corrosion  reactions 
between  certain  foods  and  their 
tin-plate  containers  have  been 
carried  out  at  the  C.S.I.R.O. 
Laboratories,  Homebush,  Aus¬ 
tralia. 

The  cans  used  were  301  x  401 
made  from  Welsh  hot-dipped  tin¬ 
plate,  cold-rolled,  125  lb.  base 
box  nominal  coating  weight. 
Plain  cans  were  used  for  peaches, 
grapefruit  juice,  plum  jam,  to¬ 


mato  pulp,  green  beans  and  green 
peas.  Lacquered  cans  were  used 
for  beetroot  and  boysenberries. 

After  processing,  the  cans  were 
stored  at  86°  F.  Random  samples 
were  taken  at  intervals  for  testing, 
vacuum  and  headspace  being  esti¬ 
mated  at  the  same  time  as  tin  and 
iron  content. 

The  six  products  in  plain  cans 
differed  in  their  reactivity  with  tin¬ 
plate,  the  least  corrosive  being 
green  peas,  (ireen  beans  were  the 
most  corrosive,  having  an  average 
content  of  275  p.p.m.  of  tin  after 
72  weeks'  storage.  Two  out  of  six 
cans  of  beans  examined  after  this 
period  had  a  tin  content  in  excess 
of  the  285  p.p.m.,  the  maximum 
permitted  in  New  South  Wales. 
Of  the  other  commodities  tested, 
plum  jam  was  more  corrosive  than 
{>eaches,  tomato  pulp  and  grape¬ 
fruit  juice. 

All  the  products  examined 
showed  a  small  increase,  5  p.p.m. 
or  less,  in  their  iron  content. 

A  high  iron  and  a  low  tin  con¬ 
tent  was  found  in  the  lacquered 
cans.  The  rate  of  iron  pick-up 
started  slowly,  but  accelerated  to¬ 
wards  the  end  of  the  test. — E.  G. 
Davis,  Food  Preservation  Quar¬ 
terly.  1957,  17  (4),  64. 

BREAD 

Use  of  Rice 

Experiments  have  been  carried 
out  in  Venezuela  with  the  object  of 
bringing  about  a  higher  consump¬ 
tion  of  rice,  which  can  be  more 
easily  grown  than  wheat.  Replace¬ 
ment  of  30%  of  the  wheat  flour  by 
rice  flour  did  not  diminish  the 
organoleptic  qualities  or  the  nutri¬ 
tional  value  expected  in  ordinary 
bread. 

The  protein  efficiency  of  the  new 
bread  compared  with  wheat  bread 
was  increased  by  9.1%  and  the 
growth  of  rats  by  7.7%.  The  new 
bread  contained  less  protein  but 
the  amino  acid  pattern  accounted 
for  the  higher  efficiency. 

It  is  stated  that  the  new  bread 
can  be  baked  in  any  bakery.  It 
requires  25%  more  yeast  than 
usual.  The  fermentation  time  is 
longer  when  applying  the  straight 
dough  method.  A.  Mosqueda- 
Suarez,  Food  Technol,  1958,  12 
(i).  15- 


DRIED  VEGETABLES 

Storage  Properties 

Dehydrated  cabbage,  prepared 
from  stock  known  to  deteriorate  at 
tropical  tem|)eratures  (37°C.),  was 
packed  in  the  following  ways:  un¬ 
compressed,  without  desiccant,  in 
Aio  tall  cans;  uncompressed,  with 
desiccant,  in  similar  cans;  com¬ 
pressed,  without  desiccant,  in  3-lb. 
flat  cans;  and  compressed,  with 
desiccant,  in  3-lb.  flat  cans. 

The  first  of  the  samjfles  with  a 
desiccant  cf)ntained  an  unglazed 
cylindrical  flat  container  of  fibre 
composition  holding  50  g.  of 
B.D.H.  8-14  mesh  granulated 
lime  capable  of  taking  up  27-30% 
of  its  weight  in  water.  The  second 
contained  150  g.  of  lime,  also  in 
a  fibre  container.  These  fibre 
cases  were  dried  before  use. 

Half  of  the  samples  without 
desiccant  were  stored  at  -5°C. 
from  the  start  of  the  experiment. 
All  the  remaining  samples  were 
stored  at  i8°C.  for  8  weeks  and 
then  transferred  to  storage  at 
37 °C.  During  the  storage  at 
i8°C.  the  moisture  content  was 
determined  after  4,  6  and  8  weeks; 
subsequent  sampling  took  place  at 
intervals  of  8  weeks,  when  mois¬ 
ture,  sulphur  dioxide  and  ascorbic 
acid  contents,  browning  and  culin¬ 
ary  qualities  were  determined. 

The  in-package  desiccant  not 
only  provided  protection  against 
browning  and  deterioration  in  the 
flavour  and  texture  of  the  cabbage 
but  extended  the  storage  life  of 
both  the  compressed  and  the  un¬ 
compressed  samples.  The  rate  of 
desiccation  was  slower  in  the  com¬ 
pressed  shreds  than  in  the  loose 
ones,  but  the  compressed  blocks 
were  only  slightly  more  suscept¬ 
ible  to  spoilage  during  high-tem¬ 
perature  storage.  Storage  life  ex¬ 
tension  was  considerable.  The 
uncompressed  material  with  desic¬ 
cant  was  still  in  good  condition 
after  14  months  whereas  the  sam¬ 
ple  without  the  desiccant  only 
lasted  2  months.  The  compressed 
material  with  desiccant  after  12 
months  was  equal  in  quality  to 
the  sample  without  which  had 
been  stored  for  only  2  months. — 
E.  G.  B.  Gooding  and  R.  B. 
Duckworth,  /.  Sci.  Food  Agric., 
1958,  9  (i),  14. 
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FLUON-LINED  PUMP 


HUMIDITY  CONTROLLER 


A  "  closed-area  "  humidity  control 
unit  of  Continental  origin  is  being 
marketed  by  Heather  Filters,  Ltd. 
Known  as  the  Humexair,  the  unit 
operates  by  removing  moisture  from 
the  atmosphere  until  it  has  reached  the 
level  desired.  It  may  be  used  to  con- 
D  •  c  trol  the  humidity  of  a  room  through  an 

I  he  Kejanx  K2  humidistat  which  may,  if  desired,  be 
rarton  overpnn-  incorporated  in  the  unit, 
l^***^'":*  ****  Three  models  are  available,  the 

20U  cartons  per  largest  of  which,  the  SL-^o-d-h,  is 
capable  of  removing  more  than  2  pt. 
of  moisture  from  the  atmosphere  per 
hr.  The  unit  is  fitted  with  a  built-in 
defroster  and  is  powered  by  a  ^-h.p. 
compressor  motor  which  is  hermetic¬ 
ally  sealed.  Its  gross  weight  is  330  lb., 
but  castor-mounting  enables  the  unit 
to  be  moved  from  room  to  room. 


The  latest  version  of  the  Neunio 
pump  which  is  made  by  the  Kings- 
bourne  Pnxlucts,  Ltd.,  is  FluonAiiwd 
and  is  said  to  handle  virtually  any 
low-viscosity  licjuid  at  reasonable 
temperatures. 

Care  has  been  taken  to  ensure  that 
^the  low  tensile  strength  of  Fluon 
,(P.T.F.E.)  has  been  catered  for  in  the 
vclesign  of  the  unit  and  the  main  thrust 
.of  the  pump  is  taken  by  steel  bolts  of 
high  tensile  strength.  The  pump,  Ixxly, 
"valve  chests,  valve  discs,  and  springs 
are  entirely  of  Fluon.  The  plunger 
j)ush  nxl  a.s.sembly,  whilst  having  a 
stainless  steel  reinforcement,  presents 
an  unbroken  face  of  moulded  Fluon  to 
the  Ikiuid.  The  {K)ssibility  of  chemical 
j)enetration  is  thus  avoided. 

The  glands  employed  are  of  Fluon 
and  a  replacement  service  is  available 
on  the  whole  gland  housing-plunger 
push  nxl  assembly.  For  some  ma¬ 
terials  it  may  be  unnecessary  to  use  a 
Fluon  plunger  push-rcxl  assembly  and 
in  this  case  if  the  liquid  to  be  pumpt*d 
!is  likely  to  be  always  the  same,  a  rod 
of  a  resistant  metal  with  the  normal 
Fluon  plunger  may  be  an  advantage 
'from  the  point  of  view  of  wearing 
<iualities.  An  allowance  is  made  on 
"the  returned  assembly  whether  the 
same  is  supplitxl  again  or  whether  a 
change  is  made  in  the  materials  of 
•manufacture. 

CUSTOM-BUILT  TANKS 

A  ”  made-to-measure  ”  service  is 
Slow  being  offered  by  Premier  Colloid 
."Mills,  Ltd.,  who  design  and  produce 
.tanks  to  suit  any  process. 

The  firm  say  that  they  can  produce 
■any  tank  up  to  i(X),ooo  gal.  capacity. 


The  Neumo 
F  luon-lined 
pump,  made  by 
Kingsbourne 
Products,  Ltd. 


which  can  be  stainless  steel,  jacketed, 
or  with  a  dished  base,  as  required.  It 
is  pointed  out  that  the  cost  of  the 
tanks  is  little  more  than  the  cost  of  the 
standard  product. 

CARTON  OVERPRINTER 

machine  for  overprinting  tuck-end 
cartons  has  been  designed  by  Kejafix, 
Ltd.,  who  state  that  the  new  model, 
known  as  the  K.2.,  follows  the  firm’s 
tradition  for  simplicity. 

It  overprints  in  one  operation  such 
details  as  code,  date,  batch,  contents, 
agents  and  retailers  addresses.  It  is 
suitable  for  long  or  short  runs  at  up  to 
200  prints  per  min.  It  can  be  used 
with  either  metal  or  rubber  types  or 
plates.  Its  capacity  covers  cartons 
from  in.  to  3J  in.  collapsed  width 
and  from  in.  bcxly  length,  excluding 
flaps  up  to  8  j  in.  overall  body  length, 
including  flaps.  Besides  collapsible 
cartons,  it  can  also  be  used  for  flat  sur¬ 


faced  objects  such  as  suitably  rigid 
cardboard,  plastic,  metal,  etc.,  mini¬ 
mum  thickness  -oio  in.,  maximum 
thickness  .065  in. 

The  machine  is  portable,  measuring 
14  in.  X  14  in.  x  18  in.  high  with  an 
automatic  self-stacking  conveyor  belt 
18  in.  long.  It  can  be  put  in  charge  of 
an  operator  with  no  previous  experi¬ 
ence.  Changing  from  one  size  of  car¬ 
ton  to  another  takes  less  than  60  sec., 
whilst  changing  print  details  takes 
about  the  same  time. 

The  operator  feeds  the  cartons  into 
an  adjustable  magazine,  holding  zoo 
and  more  cartons  at  a  time.  Loading 
takes  place  whilst  machine  is  running. 
After  passing  under  the  printing  cylin¬ 
der,  the  cartons  are  taken  away  by  a 
continuous  conveyor  belt  and  automat¬ 
ically  stacked  for  disposal.  The  unit 
is  driven  by  a  geared  fractional  h.p. 
motor  with  electrical  variable  speed 
control. 


Machinery  and  Equipment 


The  Shaw  hygrometer  which  may  be  used 
for  estimating  the  moisture  content  of 
hygroscopic  materials. 


ELECTRONIC  HYGROMETER 

A  hygrometer  designed  to  respond 
rapidly  to  changing  conditions,  and  to 
have  stable  characteristics  as  well  as 
being  easily  checked  and  standardised 
is  now  being  offered  by  J.  L.  Shaw 
Electronics,  Ltd. 

The  detecting  element  consists  of  a 
capacitor  with  a  hygroscopic  dielectric, 
only  a  few  microns  thick,  with  a  24-ct. 
gold  electrode.  The  detector  is  con¬ 
tained  in  a  small,  fine  wire  gauze  pro¬ 
tector,  which  plugs  into  a  coaxial 
cable  connecting  it  to  the  recorder. 
The  detecting  element  is  i  cm.  in  dia¬ 
meter  and  6  cm.  long,  and  can  be  used 
with  any  length  of  cable. 

The  appliance  may  be  used  for  the 
quick  estimation  of  the  moisture  con¬ 
tent  of  hygroscopic  powders  as  well  as 
for  checking  relative  humidity  con¬ 
trollers.  It  may  be  checked  by  placing 
the  detector  in  a  standardising  jar, 
provided  by  the  makers,  and  reading 
off  the  indicator.  Adjustments  are 
made  by  pre-set  controls. 

It  is  available  for  use  with  mains 
supply  200-250  V.,  50  cycles,  20  watts, 
and  costs 

CATTLE  STUNNING  PEN 

Iwel  Engineering,  Ltd.,  are  now 
marketing  a  new  cattle  stunning  pen 
which  is  claimed  to  be  the  first  to  in¬ 
corporate  a  hydraulically  controlled 
door.  The  pen  complies  with  the 
Government  recommendations  for 
slaughterhouse  equipment. 

The  pen  is  cheaper,  lighter  and  easier 
to  erect  than  the  earlier  Iwel  models 
and,  in  addition,  the  knocker’s  plat¬ 
form  can  be  fitted  to  either  the  front 
or  rear  of  the  pen,  which  is  made  from 
folded  plate.  The  overall  dimensions 
are  8  ft.  long  x  7  ft.  in.  high  x  4  ft. 
9  in.  wide.  Also  incorporated  ‘is  a 
hinged  entrance  door  and  double 
catches  for  easy  operation  from  the 
operator’s  platform. 

When  the  controlling  valve  is  re¬ 
leased,  the  weight  of  the  beast  forces 
the  floor  down  and  the  hydraulic  jack 
is  closed,  the  speed  with  which  the 
floor  descends  and  the  door  rises  being 
hydraulically  controlled.  When  the 


beast  rolls  clear  of  the  floor,  the  valve 
is  held  open  so  that  the  door  drops 
whilst  levers  and  cables  bring  the  floor 
up  to  meet  it. 

Four  rubber  shock  absorbers  are 
fitted  between  the  door  and  the  floor. 

INTAKE  SIEVE 

A  new  intake  sieve  is  being  manufac¬ 
tured  by  W.  S.  Barron  and  Son,  Ltd. 
The  sieve,  w-hich  is  designed  to  fit  into 
a  number  of  installations,  is  made  in 
the  form  of  a  combined  hopper  and 
screen. 

Bars  attached  to  a  rocker  arm 
sweep  the  complete  screen  area,  ensur¬ 
ing  a  free  flow  of  material  through  the 
screen  at  all  times.  The  rocker  arm  is 
actuated  by  a  5  h.p.  motor. 

Bag  ties  and  oversize  material,  etc., 
are  prevented  from  passing  to  the  pro¬ 
cessing  equipment  and  can  be  readily 
removed  on  shutdown. 

The  unit  has  a  15-ton  per  hr.  capa¬ 
city. 

BOWL-CUTTER 

A  new  self -emptying  bowl  cutter, 
known  as  the  Kool-Kut.  has  been  de¬ 
veloped  by  J.  C.  Wetter  and  Co.,  Ltd. 

No  pre-mincing  of  the  meat  is  re¬ 
quired  except  for  meats  of  especially 
gristly  nature,  and  it  will  take  sausage 
choppings  of  up  to  250  lb. 

Lumps  of  frozen  meat  may  be  placed 
directly  into  the  bowl  to  be  cut  by  the 
stainless  steel  knives,  with  no  emulsi¬ 
fication  of  the  mixture.  From  3  to  12 
knives  can  be  used  and  there  are  two 
speeds.  It  is  said  that  it  can  chop 
250  lb.  of  pork  sausage  meat  in  2-3 
min.  with  negligible  temperature  rise 
even  if  ice  or  iced  water  is  not  added. 

A  feature  of  the  machine  is  the  fully 
automatic  process  timer.  The  dial 
pointer  can  be  pre-set  for  a  certain  pro¬ 
cess  time  and  once  this  is  reached  the 
machine  will  stop  automatically.  The 
disc  unloader  can  then  eject  the  meat 
into  a  trough,  cleaning  out  the  bowl 
in  one  revolution. 


Combined  hopper  and  sieve  made  by 
W.  S.  Barron  and  Son,  Ltd. 


The  machine  is  self-contained  with 
its  starter  totally  enclosed  against 
water  and  steam  in  a  compartment  in 
the  base.  This  starter  is  hinged  for 
rapid  servicing.  The  design  is  clean, 
ensuring  hygienic  conditions.  All  steel 
parts  are  either  stainless  or  hard 
chromed. 

APPLE  PREPARING  MACHINE 

Apples  are  peeled,  cored,  and 
sliced  or  chunked  by  a  machine  called 
the  Leonardt  No.  7  marketed  by 
W.  J,  Hart  and  Sons  (London),  Ltd. 

The  cup  device  of  the  machine  has 
adjustable  fingers  which  hold  the 
apples,  the  screw  adjustment  being 
slackened  off  or  otherwise,  to  deal  with 
unsorted  apples.  The  fruit  is  then 
centred  and  gripped  by  a  3-pronged 
fork  jind  pushed  against  a  peeling 
knife.  The  apple  is  cored  by  a  knife, 
which  is  adjustable  to  every  position, 
and  passed  to  the  chunking  or  slicing 
apparatus.  Chunking  and  slicing 
devices  are  interchangeable. 


The  Kool-Kut 
bowl  cutter 
made  by  J.  C. 
Wetter  and  Co., 
Ltd.,  will  handle 
choppings  of  up 
to  250  lb. 
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News  Digest 


Bacon  (iurers  Disappointed 


Considerable  disappointment  has 
been  expressed  by  bacon  curers  and 
hog  raisers  at  the  answer  given  by  Mr. 
John  Hare,  Minister  of  Agriculture, 
Fisheries  and  Food,  to  their  proposals 
for  rescuing  the  British  bacon  indus¬ 
try  from  the  doldrums  into  which  it 
appears  to  have  fallen  as  a  result  of 
foreign  competition.  These  proptisals 
were  put  to  the  Minister  when  he  and 
Lord  John  Hope,  M.P.,  Joint  Under¬ 
secretary  of  State,  Scottish  Office,  met 
a  deputation  representing  the  National 
Farmers’  Union,  the  Fatstock  Market¬ 
ing  Corporation  and  the  British  Bacon 
Curers’  Federation  in  February.  They 
included  specific  requests  that  there 
should  be  regulation  of  imports  and 
that  the  guarantee  arrangements 
should  be  modified  to  give  a  separate 
guarantee  for  bacon  pigs. 

In  written  replies  to  leaders  of  the 
deputation,  the  Minister  said  that  any 
difficulties  which  the  curers  might  be 
experiencing  could  hardly  be  attributed 
unreservedly  either  to  unregulated  im¬ 
ports  or  to  excessively  low  bacon 
prices.  He  challenged  the  statement 
made  by  the  deputation  that  as  a  re¬ 
sult  of  the  fall  in  bacon  prices  from 
the  middle  of  last  year,  attributable 
largely  to  uncontrolled  imports,  curers 
could  no  longer  offer  a  sufficiently  at¬ 
tractive  price  to  secure  adequate  sup¬ 
plies  of  pigs,  with  the  result  that 
throughput  had  now  fallen  to  an  un- 
economically  low’  level  which  threat¬ 


individual  membership  of 
Research  Association 

The  Council  of  the  British  Baking 
Industries  Research  Association  has 
decided  to  extend  the  grade  of  Associ¬ 
ate  Member  (Individual)  to  allow  an 
ever  increasing,  number  of  bakery 
executives  and  employees  to  receive 
their  personal  copies  of  the  research 
publications. 

This  grade  of  membership,  in  the 
past,  has  been  limited  to  scientific 
workers  in  the  industry  and  to  whole¬ 
time  teachers.  In  future,  anylnxly 
working  for  a  memlx*r  firm,  whether  a 
bakery  firm  or  a  firm  supplying  the 
baking  industry  (and  therefore  belong¬ 
ing  to  the  firms  or  corporations  grade 
of  associate  memlx*rs)  will  be  able  to 
join.  The  subscription  for  this  grade 
will  be  a  year,  and  those  taking 
advantage  of  it  will  receive  the 
bulletins,  abstracts  and  flour  reports 


ened  the  whole  industry.  He  main¬ 
tained  that  although  imports  of  bacon 
had  been  running  since  the  middle  of 
last  year  at  over  6%  higher  than  in  the 
previous  year,  home  production  had 
increased  by  a  similar  amount,  and 
that  over  50,000  pigs  a  week  were  still 
being  graded  at  bacon  factories  in 
Great  Britain.  Treaty  obligations 
under  the  G.A.T.T.,  he  said,  in  any 
case  prevent  us  from  imposing  quanti¬ 
tative  regulations  on  imports,  except 
for  balance  of  payment  reasons,  unless 
these  form  part  of  an  international 
commodity  arrangement  under  which 
home  production  is  also  restricted. 

Moreover,  said  the  Minister,  the  fall 
in  price  should  be  viewed  against  the 
background  of  the  cost  of  feedingstufis, 
which  had  fallen  by  an  amount  equiva¬ 
lent  to  more  than  36s.  per  cwt.  in  the 
cost  of  bacon  production. 

Dealing  with  the  suggestion  that 
there  should  be  instituted  a  separate 
guarantee  for  bacon  pigs,  the  Minister 
recalled  the  findings  of  the  Bosanquet 
Commission  that  the  pork  and  bacon 
markets  cannot  l)e  sealed  off  into 
separate  units,  and  that  any  arrange¬ 
ments  for  pig  marketing  must  allow 
the  market  in  pigs  to  operate  as  a 
whole  if  consumer  requirements  are  to 
be  met. 

These  contentions  have  been  hotly 
challenged  by  members  of  the  original 
deputation.  In  a  written  reply  to  the 
Minister,  Sir  James  Turner,  president 


as  published,  together  with  nearly  all 
the  research  reports.  It  is,  however, 
necessary  to  review  the  contents  of 
each  report  before  actually  sending  it 
to  this  grade  of  member. 

The  council  regrets  that  they  can¬ 
not  admit  individuals  not  employed 
by  member  firms. 

Full  details  and  forms  of  applica¬ 
tion,  which  must  be  countersigned  by 
an  official  of  the  company,  may  be 
obtained  from  the  Secretary,  Baking 
Industries  Research  Station,  Chorley- 
wood,  Herts. 


Factory  equipment  exhibition 

The  6th  Factory  Equipment,  Heat¬ 
ing,  Ventilation  and  Thermal  Insula¬ 
tion  Exhibition  is  to  be  held  at  Earls 
Court,  London,  from  April  6-14,  1958. 
The  exhibition  will  cover  a  25% 
greater  area  than  ever  before. 


of  the  N.F.U.,  said  that  “  the  unions 
categorically  reject  the  implication  that 
50,000  bacon  pigs  a  week  represent  a 
not  unsatisfactory  supply  going  into 
cure  in  Great  Britain  at  the  present 
time.”  Such  a  number  is  hardly  cal¬ 
culated,  he  said,  to  make  the  best 
economic  use  of  our  existing  curing 
resources. 

In  a  similar  letter,  Mr.  H.  Martin 
Lewis,  vice-chairman  of  the  British 
Bacon  Curers’  Federation,  made  the 
further  point  that  even  if  as  many  as 
50,000  pigs  a  week  were  being  graded 
today,  which  was  challenged,  this  does 
not  represent  the  amount  going  into 
cure,  for  as  many  as  10,000  pigs  per 
week  may  be  graded  under  or  over 
size. 

Mr.  Lewis  agreed  that  the  findings  of 
the  Bosanquet  Commission  quoted  by 
the  Minister  might  be  justified  when  the 
markets  for  both  pork  and  bacon  are 
being  supplied  by  home-produced  pigs, 
but  suggested  that  they  are  rendered  in¬ 
valid  by  the  fact  that  the  bacon  market 
is  now  being  supplied  more  by  Con¬ 
tinental  pigs  than  by  those  raised  in 
Britain.  Excessive  production  of  Con¬ 
tinental  pigs,  he  said,  quickly  creates 
the  situation  that  home  consumer  re¬ 
quirements  in  the  form  of  bacon  are 
more  than  amply  provided  and  the 
volume  of  bacon  on  the  home  market 
can  only  be  cleared  at  prices  which  in¬ 
volve  an  uneconomic  price  to  the  bacon 
pig  producer. 


New  uses  of  agricultural  products 

Part  of  the  funds  arising  from  the 
sale  of  fruit  under  the  recently  an¬ 
nounced  $7-95  million  fruit  import  pro¬ 
gramme  from  the  United  States  is  to 
be  made  available  by  the  United 
States  Government  for  utilisation  re¬ 
search  in  the  United  Kingdom  on  new 
and  extended  uses  of  agricultural  pro¬ 
ducts.  This  may  also  cover  basic  re¬ 
search  on  the  composition  of  these 
products.  Dr.  G.  E.  Hilbert,  Assist¬ 
ant  Administrator,  United  States  Agri¬ 
cultural  Research  Service,  has  just 
paid  a  short  visit  to  this  country  for 
preliminary  discussions  with  interested 
Government  Departments  about  the 
type  of  research  projects  to  be  under¬ 
taken.  He  will  be  returning  to  London 
for  further  discussions  in  April.  Up  to 
about  million  may  be  allocated  over 
the  next  few  years  for  this  research 
work. 


Food  Manufacture — April,  1958 


169 


Crop  protection  and  pest  control 

The  Rt.  Hon.  Tom  Williams,  p.c., 
LL.D.,  M.P.,  has  consented  to  perform 
the  official  opening  of  the  first  Crop 
Protection  and  Pest  Control  Exhibition 
at  3  p.m.,  Monday,  May  12,  in  the 
Royal  Horticultural  Society’s  New 
Hall,  Greycoat  Street,  Westminster, 
S.W.i. 

Mr.  VV'illiams  has  sat  in  the  House  of 
Commons  as  the  Member  for  the  Don 
Valley  for  35  years.  His  official  con¬ 
nection  with  agriculture  began  in  1924, 
when  he  was  appointed  Parliamentary 
Private  Secretary  to  the  Minister  of 
Agriculture  in  the  first  Labour  Govern¬ 
ment.  In  the  second  Labour  Govern¬ 
ment  he  was  Parliamentary  Private 
Secretary  to  the  Minister  of  Labour 
from  1929  to  1931.  In  1940,  he  was 
appointed  Parliamentary  Secretary  to 
the  Minister  of  Agriculture  in  the  Na¬ 
tional  Government  and  served  in  this 
post  until  the  end  of  the  war. 

When  the  Labour  Party  gained 
power  in  1945,  Mr.  Williams  became 
Minister  of  Agriculture  and  served  in 
this  office  for  six  years,  until  1951.  He 
thus  has  had  longer  and  more  con¬ 
tinuous  service  in  this  important  Min¬ 
istry  than  any  other  member  of  the 
present  House  of  Commons.  After 
leaving  office  in  1951,  Mr.  Williams  was 
for  a  time  an  adviser  on  agricultural 
matters  to  the  Ford  Motor  Co. 


Contaminated  apples 

Imported  apples  contaminated  with 
an  arsenic  spray  have  been  sold  in 
parts  of  Wales,  according  to  the  find¬ 
ings  of  the  public  health  department 
of  Pontardawe  Rural  Council. 

The  affected  apples  were  in  2  ship¬ 
loads  from  the  Lebanon  which  had 
been  distributed  from  London  through¬ 
out  the  country. 

Advice  was  given  in  the  Pontardawe 
area  by  the  senior  public  health  officer 
that  the  apples  should  be  washed  be¬ 
fore  they  were  sold. 

Contaminated  apples  were  found  to 
have  i6-8  p.p.m.  lead  content  and  1-7 
p.p.m.  arsenic  content.  VV’ashed  apples 
had  5-2  p.p.m.  lead  and  0-5  p.p.m. 
arsenic. 


Electronics  in  the  food  industry 

The  fact  that  electronic  equipment 
is  not  the  exclusive  tool  of  the  highly 
technical  industries,  was  emphasised  in 
the  annual  statement  of  the  chairman 
of  the  Solartron  Electronic  Group, 
Mr.  John  E.  Bolton.  The  firm  are  now' 
convincing  consumer  industries  that 
electronic  industrial  controls  can 
simplify  their  processes,  controls  and 
economics. 

An  example  quoted  was  the  Solar¬ 
tron  Check  Weigher  which  can  control 
the  delivered  weight  of  a  commodity 
w’hether  it  be  solid,  liquid  or  powder, 
automatically  correcting  the  delivering 
machine  if  any  fault  arises  w’ithout  in¬ 
terrupting  production. 


OBIUK  DICTA 

%  800  charladies — all  employed 
by  the  Civil  Service — danced 
Knees  Up  Mother  Brown  and 
drank  brown  ale.  They  fol¬ 
lowed  this  with  the  Black  Bot¬ 
tom,  and  more  brown  ale. — 
Evening  Standard. 

^  An  American’s  "tip”  to  a 
cabby  who  drove  him  to  his 
base  was  about  cwt.  of  meat 
— 84  lb.  of  beef  and  54  lb.  of  | 
pork — it  was  said. — Woodbridge, 

\  Suffolk,  magistrates’  court. 

I  0  For  7  months  the  small 
f  British  garrison  under  the  com- 
I  mand  of  Colonel  Baden-Powell 
[  had  been  besieged  by  the  Btiers 
:  in  the  town  of  Mafeking.  They 
had  Ix'en  reduced  to  eating 
horse  soup,  minced  mule  and 
curried  kKUsts,  but  they  re¬ 
mained  cheerful. — Evening  Stan¬ 
dard. 

9  A  letter  reached  me  which 
began,  "  Do  you  like  cham¬ 
pagne?  If  so  come  and  try  a 
bottle  at  our  stand.  ...”  To¬ 
day  the  definiteness  of  that  in¬ 
vitation  w'ould  be  impaired  were 
I  to  doubt  whether  the  cham¬ 
pagne  might  not  come  from  Asti, 
Alicante  or  Acton.  The  invita¬ 
tion  came  from  a  margarine 
firm. — Peterborough  in  Daily 
Telegraph. 

%  The  Russian,  suspecting  some 
{  dark  and  dirty  plot  by  the  Bri¬ 
tish  to  deprive  the  Cameroons 
of  its  very  best  bananas :  ‘  ‘  The 
Soviet  representative  noted  that 
the  annual  report  said  that  only 
the  best  fruit  was  shipped  to  the 
United  Kingdom.  What  hap¬ 
pened  to  the  inferior  bananas?’’ 
he  asked. — Trusteeship  Council 
meeting  report  in  Daily  Express. 

%  The  new  white  elephant  was 
treated  with  deference  and  given 
special  accommodation  on  the 
train  from  Krabi  to  Bangkok. 
\fter  receiving  the  elephant.  King 
Phumipol  poured  lustral  w’ater 
on  its  head  and  fed  it  with  speci¬ 
ally  selected  sugar-cane,  bana¬ 
nas,  grass  and  young  coconuts 
carried  on  trays  by  royal  pages. 

— Daily  Telegraph. 

0  A  4  lb.  side  of  bacon  saved 
the  m.v.  Zuider  Zee  from  sink¬ 
ing  in  Eindhov'en  harbour.  The 
ship  sprang  a  leak  in  the  hull 
after  a  collision.  One  of  the 
crew  ran  to  the  nearest  butcher’s 
shop  and  hammered  on  the  dot)r 
until  the  owner  opened  a  win¬ 
dow.  "  Sell  me  a  side  of  bacon,” 
he  demanded.  ”  My  ship’s 
sinking.”  The  captain  plugged 
the  hole  with  it. — Reuter. 


Fish  and  chips  threatened 

A  very  drastic  cut  in  the  supply  of 
one  of  the  favourite  meals  of  the 
man  in  the  street — fish  and  chips — 
would  be  the  result  of  an  extension  of 
the  limit  of  territorial  waters,  accord¬ 
ing  to  Sir  Reginald  Manningham- 
Buller,  who  was  representing  Britain 
at  an  international  maritime  confer¬ 
ence  in  Geneva. 

The  Attorney  General  pointed  out 
that  if  the  limit  were  increased  fr«)m  3 
to  12  miles  it  would  reduce  Britain’s 
yield  from  her  deep-sea  fishing  fleets, 
by  more  than  4o‘''„. 


Imports  of  butter 

The  Board  of  Trade  are  considering 
an  application  by  the  National 
Farmers’  Unions  and  the  Milk  Market¬ 
ing  Boards  for  the  imposition  under 
the  Customs  Duties  (Dumping  and 
Subsidies)  Act,  1957,  of  an  anti-dump¬ 
ing  duty  on  imports  into  the  United 
Kingdom  of  butter  originating  in 
Sweden,  F'inland,  Austria,  and  the 
Irish  Republic. 

The  Board  are  also  considering  an 
application  by  the  New  Zealand  Gov¬ 
ernment  for  the  imposition  of  anti¬ 
dumping  or  countervailing  duties  on 
imports  into  the  I’nited  Kingdom  of 
butter  originating  in  Sweden,  Finland, 
and  the  Irish  Republic. 


Work  simplification  courses 

The  third  of  the  five-day  residential 
courses  arranged  for  the  Baking  In¬ 
dustry  on  work  simplification  was 
recently  completed  at  Roffey  Park  in 
Sussex.  As  on  previous  occasions 
those  attending  were  drawn  from  all 
parts  of  the  British  Isles. 

These  courses  are  intended  to  give 
management  in  the  baking  industry  an 
appreciation  of  the  advantages  which 
might  be  expected  to  accrue  from  the 
use  of  work  simplification  technitjues. 
In  addition  to  the  lectures  on  methods 
employed,  the  course  considered  a 
number  of  problems  of  the  typ<,*  which 
have  been  submitted  to  the  Research 
Association.  The.se  included  discus¬ 
sions  on  the  method  by  which  in¬ 
vestigations  would  he  carried  out  in  a 
bakery,  in  order  to  deal  with  problems 
such  as  (a)  re-organisation  of  a  con¬ 
fectionery  bakery  to  simplify  work 
flow  and  reduce  unnecessary  labour, 
(6)  investigation  of  a  shop  to  est.ablish 
whether  staff  time  was  Ix-ing  wasted  by 
bad  layout  and  fittings,  (c)  the  selec¬ 
tion  of  the  proper  sizes  of  paper  bags 
to  be  used  in  a  confectionery  business, 
(d)  the  organisation  of  tO  simple  system 
of  account  keeping  for  a  small  business. 

As  on  previous  occasions  the  con¬ 
sensus  of  opinion  was  that  these 
courses  are  of  considerable  value  to 
those  attending  them.  Further  similar 
courses  will  be  arranged  by  the  Re¬ 
search  Association  in  June  and  October 
of  this  year. 
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Mechanical  handling  exhibition 

The  International  Mechanical  Hand¬ 
ling  Exhibition  and  Materials  Hand¬ 
ling  Convention  are  being  held  at 
Earls  Court,  London,  from  May  7-17, 
i«)58.  The  exhibition,  believed  to  lx- 
the  world’s  largest  display  of  labour- 
aiding  and  cost-saving  devices,  will 
take  up  more  than  half  a  million 
s<|.  ft.  of  space. 


Self-service  demonstrations 

A  series  of  displays  is  being  pre¬ 
sented  in  the  principal  cities  of  the 
country  to  show  retailers  the  latest 
methods  of  selling,  and  .some  of  the 
most  up-to-date  equipment  available 
for  use  in  the  self-service  store. 

The  display,  which  takes  the  form 
of  a  full-scale  shop,  is  being  promoted 
by  5  companies  particularly  concerned 
with  the  development  of  the  self- 
service  store.  They  are :  British  Cel¬ 
lophane,  Ltd.;  Frigidaire  Division  of 
General  Motors,  Ltd.;  The  National 
('a.sh  Register  Co.,  Ltd.;  Philips  Elec¬ 
trical,  Ltd.;  and  Frederick  Sage  and 
Co.,  Ltd. 

The  secon<l  of  the  series  is  to  be 
presented  in  the  Partick  Hall,  Glas¬ 
gow,  from  April  9-19. 


Protection  of  carcases 

The  incidence  of  Cystercercus  bovis 
has  been  found  to  exceed  more  than 
3',!^  of  the  cattle  slaughtered  at  some 
slaughterhou.ses  as  opjK)sed  to  the 
national  average  of  less  than  1%,  Car¬ 
cases  infected  with  this  disease  are 
subjected  to  a  freezing  process  of  at 
least  2  and,  usually,  3  weeks  duration. 
Serious  discolouration  of  the  meat 
caused  by  surface  dehydration,  can 
take  place. 

A  method  of  overcoming  this  dis¬ 
colouration  has  been  devised  which 
makes  use  of  specially  <lesigned  poly¬ 
thene  bags  ma(le  by  the  Hypak  Divi¬ 
sion  of  the  Oppenheimer  Casing  Co. 
(U.K.),  Ltd.  In  a  test  ex|H-riment  the 
<|uarters  were  completely  enveloped  in 
the  bags  Ix-fore  being  subjected  to  the 
freezing  treatment.  Examination  of 
the  carcases  at  the  end  of  the  peri(xl 
showed  that  the  dehydration  of  the 
meat  had  been  retarded  and  m<)st  of 
the  bloom  retained. 


Crisp  firm  expands 

Mr.  Cyril  J.  Scott,  managing  direc¬ 
tor  of  Smith’s  Potato  Crisps,  told 
guests  at  the  company’s  25th  annual 
banquet  held  recently  in  London,  that 
the  company  w'ould  probably  1h*  mak¬ 
ing  crisps  in  Liverp.ool  soon,  and  that 
they  are  hoping  to  start  producing 
crisps  in  Holland  this  spring.  He  also 
said  that  the  company’s  weekly  dis¬ 
tribution  reached  650  to  660  thousand 
tins  of  crisps  during  1957  against  half 
a  million  tins  p<-r  week  during  the 
previous  year. 


PEOPLE 


Mr.  J.  Price. 


.Mr.  j.  Price,  vice-chairman  of 
Craigmillar  and  British  Creameries, 
Ltd.,  has  been  appointed  managing 
director  of  the  firm.  He  is  also  ap¬ 
pointed  to  the  board  of  Van  den 
Berghs  and  Jurgens,  Ltd.  He  joined 
the  service  bakery  of  Van  den  Berghs 
and  Jurgens  (Sales),  Ltd.,  as  manager 
upon  its  formation  in  1934.  When  in 
1950,  C.B.C.  was  formed,  he  became 
the  vice-chairman.  He  is  a  member  of 
the  Council  of  the  B.B.I.R.A.,  pro¬ 
gramme  chairman  for  the  British 
Chapter  of  the  American  Society  of 
Bakery  Engineers  and  president  of  the 
Journeymen  Bakers  and  Confectioners 
Pension  Society. 

•Mr.  VV.  H.  D’Neii.  has  also  joined 
the  b(»ard  of  C.B.C. ,  Ltd. 

« 

Mr.  M.  Gordon-VVilson,  marketing 
controller  of  Van  den  Berghs,  Ltd., 
has  Ix'en  apixiinted  a  director.  Before 
joining  Unilever  in  1934,  he  was  a 
regular  army  officer  for  8  years.  On 
resigning  his  commission  he  joined 
R.  S.  Hudson,  Ltd.,  as  a  sales  repre¬ 
sentative,  rejoining  the  army  in  1930. 
On  demobilization  he  joined  Hudson 
Knight,  Ltd.,  and  eventually  Ixcame 
general  sjiles  manager.  On  June  i, 
1957,  he  became  marketing  controller 
of  Van  den  Berghs,  Ltd. 


Mr.  C,  F.  Sedcole  has  bt'en  ap¬ 
pointed  general  factory  manager  at  the 
Grimsby  factory  of  Birds  Eye  Foixis, 
Ltd.  He  joined  Unilever  in  H)52  as  a 
management  trainee  and  was  in  the 
audit  department  primarily  concerned 
with  the  foo<l  businesses  until  January 
1955,  w'hen  he  joined  Birds  Eye  as  the 
commercial  director’s  assistant.  He 
became  chief  accountant  in  1956. 


Mr.  j.  VV.  Yearsley  has  rejoined 
W.  S.  Barron  and  Son,  Ltd.,  as  tech¬ 
nical  sales  representative  in  the  south 
western  counties. 

« 

Mr.  John  D.  Thornley  has  been 
appointed  Northern  England  repre¬ 
sentative  of  the  Fluid  Power  Division 
of  the  Baldwin  Instrument  Co.,  Ltd. 
He  was  formerly  commercial  manager 
of  James  Holt  (Engineers),  Ltd. 

* 

Mr.  H.  C.  S.  de  VV’halley,  director 
of  research  at  the  Tate  and  Lyle  Re¬ 
search  Laboratories,  has  retired  after 
35  years’  service.  His  services  are  be¬ 
ing  retained  as  consultant. 

Mr.  W,  North  succeeds  to  the  posi¬ 
tion. 

« 

Mr.  David  C.  Nutting,  m.b.e., 

A.R.C.S.,  B.SC.,  A. INST. P.,  A.M.I.E.E., 

aged  39,  has  joined  the  board  of  Solar- 
tron  Industrial  Controls,  Ltd.,  a  mem¬ 
ber  company  of  the  Solartron  Elec¬ 
tronic  Group. 

He  will  be  responsible  for  process¬ 
ing  contracts  for  the  design  and  manu¬ 
facture  of  electronic  control  systems 
for  all  manufacturing  industries  and 
for  the  sales  of  industrial  control  in¬ 
struments. 

* 

Obituary 

The  death  is  reported  of  Mr. 
VV.  Lightfoot,  who  for  37  years 
was  export  director  of  Stevenson 
and  Howell,  Ltd.  He  retired  in  1953 
after  serving  with  the  company  for  54 
years.  His  retirement  was  marred  by 
ill  health. 

The  death  has  been  reported  of  Mr. 
Charles  H.  R.  Jarvis,  f.s.s.,  deputy- 
director  and  secretary  of  the  National 
Association  of  Master  Bakers,  Con¬ 
fectioners  and  Caterers,  and  secretary 
of  the  National  Board  for  Bakery 
Education  and  the  National  Joint 
Apprenticeship  Council  for  the  Baking 
Industry. 


£100  for  display 

Nearly  11,000  food  retailers  in  the 
London  region  have  been  given  the 
opportunity  of  winning  cash  prizes  of 
£ioo>  £50.  and  £25  by  good  counter 
and  window  displays. 

T.  VV’all  and  Sons  (Meat  Products), 
Ltd.,  are  offering  these  incentives,  as 
well  as  100  secondary  awards  of  £5 
each.  The  company  is  supplying  basic 
counter  and  window  display  material 
and  has  called  in  a  panel  of  judges, 
who  will  award  points  for  the  origin¬ 
ality  and  general  attractiveness  with 
which  the  “  Wall’s  Sausages  are  a 
Feast  ’  ’  slogan  is  linked  with  displays 
of  sausages,  pies  and  cooked  meats. 

Wall’s  are  also  offering  a  special 
sales  discount  during  the  period  in 
which  the  retailer  makes  his  display. 
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One  of  the  new  range  of  forward  control  trucks  which  have  been  brought  out  by 
Dodge  Brothers  (Britain),  Ltd.  A  more  favourable  weight  distribution  and  a  longer  cab 
to  rear  axle  dimension  on  a  shorter  wheelbase  are  among  the  operating  advantages. 
The  driver’s  cab  is  of  all-steel  construction  and  has  a  large  one-piece  windscreen. 
Power-assisted  steering  is  fitted  on  7  ton  models  and  is  optional  on  all  the  diesels  in 
the  range.  A  choice  of  2  wheelbase  lengths  in  each  of  3  model  groups  (5, 6,  and  7  tons) 
enables  a  wide  variety  of  bodywork  to  be  accommodated. 


Bulk  handling  raw  sugar 

A  further  step  in  the  history  of  the 
20o-year-old  sugar  refining  industry  at 
Greenock  took  place  recently,  when 
for  the  first  time  a  cargo  of  raw  sugar 
was  brought  into  the  port  in  bulk. 

The  Denholm  Line  steamer,  Carron- 
park.  carried  the  cargo — 8,750  tons  of 
raw  sugar  in  bulk  from  Fiji. 

A  new  plant  for  the  bulk  handling  of 
raw  sugar  at  the  James  Watt  D^k, 
Greenock,  came  into  operation  for  the 
first  time.  The  plant  includes,  three 
5-ton  electric  grabbing  cranes  each 
capable  of  lifting  2^  tons  of  sugar  per 
grab  and  depositing  it  into  an  adja¬ 
cent  25-ton  hopper,  giving  a  maximum 
discharge  rate  of  200  tons  of  sugar  per 
crane  per  hr. 

The  Greenock  Bulk  Handling  Com¬ 
pany,  Ltd.,  formed  to  deal  with  the 
new  method  of  discharging,  is  a  sub¬ 
sidiary  of  John  Walker  and  Co.,  Ltd. 

The  whole  installation  cost  more 
than  ;^25o,ooo,  and  will  serve  both 
Walkers,  and  the  VV'estbum  Sugar 
Refinery,  Ltd. 

On  the  quayside,  a  fleet  of  sixteen 
8-ton  diesel  tipper  trucks  with  alu¬ 
minium  bodies  and  fibre-glass  cabs 
conveyed  the  sugar  from  the  hoppers 
to  the  weighbridges  and  thereafter  to 
the  refinery  or  the  docksheds. 


Change  of  name 

In  future  the  Self-Priming  Pump 
and  Engineering  Co.,  Ltd.,  Trading 
Estate,  Slough,  will  be  known  as  SPE 
Co.,  Ltd.  Their  London  office  is  at 
20/26  Lamb’s  Conduit  Street,  W.C.i. 


COIHPAXY  PROFITS  AND 
PROSPECTS 

Reduced  profits  for  Foster  Clark 

According  to  the  annual  report  of 
the  chairman  of  Foster  Clark,  Ltd., 
the  turnover  of  the  parent  company 
of  the  group  was  increased  substan¬ 
tially  during  the  past  year  but  the 
benefits  were  nullified  by  increased 
costs. 

The  sales  of  the  company’s  produce 
has  increas«*d  in  the  year;  the  canned 
goods  section  showed  an  important 
rise,  part  of  which  was  attributed  to 
the  introduction  of  new  products.  The 
export  trade  h.ad  dropped  to  slightly 
below  the  record  figures  of  the  previ¬ 
ous  year. 

The  sales  of  Foster  Clark  (Australia), 
Ltd.,  were  also  slightly  lower  and  their 
net  profit  was  ^^7,541  iigainst  13,559. 

The  total  profit  of  the  group 
amounted  to  £ib,fii)8  against  £61,167. 

* 

New  factory  for  P.  P.  Payne 

The  completion  of  their  No.  4 
factory,  a  4-storey  building  with  execu¬ 
tive  offices,  giving  additional  manu¬ 
facturing  and  office  facilities  is  ex¬ 
pected  in  1958,  according  to  the  chair¬ 
man  and  managing  director  of 
P.  P.  Payne  and  Sons,  Ltd.,  Mr. 
J.  E.  Payne.  The  new  factory  is 
scheduled  for  the  profluction  of  new 
products  in  the  packaging  field. 

Reviewing  the  affairs  of  the  pa.st 
year  up  to  September  30,  it  was  stated 
that  the  turnover  had  set  up  a  record 
for  the  group.  Trading  profit  for  the 
group  amounted  to  £210,540  against 
;^I95,746  in  the  previous  year,  and  the 
net  profit  rose  to  £x54,226  compared 
with  11,492. 

A  final  dividend  of  17  J%  was 
approved,  making  a  total  of  22 J%,  less 
tax,  for  the  year. 


ERECnOXS  AXD  EXTEXSIOXS 


Midland  Counties  Dair>',  Ltd., 
have  opened  a  newly  built  ice  cream 
depot  at  Bilston,  Staffs. 

* 

Rowntree  and  Co.,  Ltd.,  are 
having  an  extension  built  to  the 
machinery  store  at  their  Cocoa 
Works,  Wigginton  Road,  York. 

* 

Meddoweream,  Ltd.,  are  having 
a  cold  storage  and  distribution 
depot  built  at  Empire  Bakery, 
Dunnings  Bridge  Road,  Bootle, 
Lancs. 

* 

H.  Fletcher  and  Son,  Ltd., 
bakers  and  confectioners,  plan  to 
erect  an  extension  to  their  bakery  at 
Southcoates  Lane,  Hull,  Yorks. 

* 

Gloucestershire  Bakeries,  Ltd., 
are  planning  to  build  a  12,000  sq. 
ft.  bakery  at  Kingsditch  Lane, 
Cheltenham,  Glos. 

* 

D.  Wray  and  Sons.  Ltd.,  bakers, 
are  planning  to  build  an  extension 
to  their  bakery  in  Cleveland  Road, 
Scarborough,  Yorks. 

4> 

Charrington  and  Co.,  Ltd., 
brewers,  are  planning  to  extend  their 
bottling  store  at  Bensham  Lane, 
Croydon,  Surrey. 


British  Rayophane,  Ltd.,  are 
planning  to  build  extensions  to  their 
factory  at  Wigton,  Cumberland. 

* 

J.  Bibby  and  Sons,  Ltd.,  King 
Edward  Street,  Liverpool,  3,  are 
having  a  factory  built  at  Lisburn, 
N.  Ireland. 

* 

R.  Sparks  and  Son,  Ltd.,  bakers, 
have  had  plans  approved  to  build 
an  extension  to  their  bakery  in 
Bishopton  Avenue,  Stockton-on- 
Tees. 

* 

Duckworth  and  Co.  (Essences), 
Ltd.,  are  having  an  additional 
storey  erected  at  their  factory  in 
Chester  Road,  Trafford  Park,  Man¬ 
chester. 

* 

Hugh  Stevenson  and  Sons.  Ltd., 
cardboard  box  makers,  are  having 
extensions  built  to  their  factory  at 
Pollard  Street,  Ancoats,  IVIan- 
chester, 

* 

Crosse  and  Blackwell.  Ltd.,  have 
plans  in  hand  to  build  extensions 
to  their  factory  at  Crimscott  Street, 
London,  S.E.i,  at  a  cost  of  £50,000. 
Plans  have  also  been  approved  for 
the  erection  of  an  extension  to 
their  factory  at  Smith  Embank¬ 
ment,  Peterhead,  at  an  estimated 
expenditure  of  £50,000. 
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These  extremely  realistic  dummy  milk 
chocolates  for  display  are  being  made  by 
Cascelloid  Division  of  British  Xylonite 
for  a  leading  chocolate  maker.  They  are 
made  of  a  solid,  resilient  polymer. 


F0imir.0>ll\G  EVICTS 

Society  of  Chemical  Industr> 

Food  Group 

April  9.  Nutrition  Panel  Annual 
General  Meeting.  Some  nutritional 
and  allied  problems  facing  the  food 
manufactur<*r — 4.  Chemical  preserva¬ 
tives.  Dr.  M.  Ingram  and  Dr.  J.  M. 
Barnes.  At  6-15  p.m.  A<ldress:  14, 
Belgrave  Square,  London,  S.VV.i. 

April  23.  Ordinary  meeting.  Metal 
complexes  in  fruit  juices.  Mr.  C.  F. 
Timberlake.  Some  observations  on 
plant  carotenoids  with  particular 
reference  to  their  stability  in  food 
preservation.  Mr.  A.  E.  Joyce.  6-15 
p.m.  Address:  14,  Belgrave  Square, 
London,  S.VV'.i. 

May  I.  Joint  metding  w’ith  the 
Royal  Society  of  Health.  E:istl)ourne. 
Agriculture  Group 
April  29.  Annual  General  Meeting. 
Speaker  Dr.  G.  VV.  Cooke.  At  6  p.m. 
Address:  14,  Belgrave  Square,  Lon¬ 
don,  S.W.i. 

Royal  Society  of  Health 

Aprtl  16.  London  Sessional  Meet¬ 
ing.  The  changing  feeding  habits  of 
the  nation.  Mr.  Norman  C.  Wright. 
At  2*30  p.m.  Address:  «jo,  Bucking¬ 
ham  Palace  Road,  London,  S.W.i. 

May  I.  Section  B  of  the  Annual 
Health  Congress  at  Eastbourne.  Food 
additives.  Technological  con.sidera- 
tions  from  the  food  manufacturers’ 
point  of  view.  Dr.  F.  H.  Banfield, 
Director  of  Re.search,  B.F.M.I.R.A. 
Biological  considerations.  By  Dr. 
J.  M.  Barnes,  Director,  Medical  Re¬ 
search  Council  Toxicology  Unit. 

Society  for  Analytical  Chemistry 

April  24.  Midlands  S<“Ction  joint 
meeting  with  the  East  Midlands  Sec¬ 
tion  of  the  Royal  Institute  of  Chemists. 
Developments  in  the  use  of  Redox 
Indicators.  Dr.  R.  Belcher.  At  7-30 
p.m.  Address:  College  of  Art  and 
Technology,  Leicester. 


Permanent  address 

The  Pig  Industry  Development 
Authority  has  announced  that  its  per¬ 
manent  address  is  30,  Chester  Terrace, 
Regents  Park,  London,  N.W.i.  Tele¬ 
phone:  Hunter  iioi. 


KEWS  FOR  IMPORTERS 

Fresh  lemons. — Details  of  the  me¬ 
thod  of  applying  for  import  licences  in 
connection  with  the  further  quota  of 
$800,000  for  fresh  lemons  from  U.S.A. 
are  given  in  Notice  to  Importers  No. 
851,  issued  by  the  Import  Licensing 
Branch  of  the  Board  of  Trade. 

Canned  pineapple. — The  Board  of 
Trade  announce  that  a  small  quota  of 
£125,000  c.i.f.  has  been  established  for 
the  import  of  canned  pineapple  from 
dollar  sources  for  the  period  February 
I,  1958  to  January  31,  1959. 

Details  are  given  in  Notice  to  Im¬ 
porters  No.  848,  issued  by  the  Import 
Licensing  Branch  of  the  Board  of 
Trade. 

('anned  pineapple. — The  Board  of 
tails  of  the  method  of  applying  for  im¬ 
port  licences  in  connection  with  the 
further  quota  of  $i  million  for  canned 
grapefruit  from  the  U.S.A.  are  given  in 
Notice  to  Importers  No.  852,  issued  by 
the  Import  Licensing  Branch  of  the 
Board  of  Trade. 

Fresh  Pears  from  North  America. — 
The  Board  of  Trade  has  announced 
arrangements  for  the  import  of  fresh 
pears  from  U.S.A.  and  Canada  for  the 
period  ending  April  30,  1958.  The 
quotas  are  $625,000  f.a.s.  from  U.S.A. 
and  from  Canada  $60,000  f.a.s. 

Details  are  given  in  Notice  to  Im¬ 
porters  No.  838  issued  by  the  Import 
Licensing  Branch  of  the  Board  of 
Trade. 

Prunes  from  I’.S.A. — Arrangements 
have  been  made  for  the  import  from 
the  U.S.  of  dried  prunes  to  the  value 
of  $4  million  f.a.s.  to  be  purcha.sed 
with  dollars  made  available  under  the 
Agricultural  Trade  Development  and 
A.ssistance  Act,  1954  (U.S.  Public  Law 
No.  480).  The  prunes  will  not  be 
eligible  for  any  U.S.  export  subsidy. 

Licences  will  be  valid  until  July  31, 
1958.  Details  of  licensing  arrangements 
(which  are  the  same  as  for  the  last 
quota)  are  given  in  Notice  to  Im¬ 
porters  No.  850,  issued  by  the  Import 
Licensing  Branch  of  the  Board  of 
Trade. 


Cocoa  statistics 

The  Statistical  Committee  of  the 
FAO  Cocoa  Study  Group  estimates 
world  proiluction  of  cocoa  beans  in 
1957-58  at  747,fxx)  metric  tons,  i54,o<x) 
tons  less  than  the  revised  estimate  of 
901, (Xio  tons  of  the  1956-57  crop. 

The  African  crops  are  now  virtually 
completed,  but  the  1957-58  figure  for 
Brazil  contains  an  estimate  of  the 
winter  crop,  the  harvesting  of  which 
begins  in  ^Iay.  The  estimate  of  the 
Brazil  winter  crop  is  based  on  the 
average  for  the  three  previous  crops. 

In  Ghana,  Nigeria,  and  ,  French 
Africa  the  crop  is  estimated  at  400,000 
tons,  which  is  145,000  tons  smaller 
than  in  1956-57.  The  low  production 
in  these  areas  is  due  to  excessive  and 


“  Topps,”  new  half-coated  chocolate  bis¬ 
cuits  have  been  launched  by  Scribbans- 
Kemp  (Bakeries),  Ltd.,  with  the  appeal  of 
almond  and  currant  flavouring.  Extremely 
short  texture  is  achieved  by  generous  use 
of  eggs.  **  Topps  ”  sell  at  3s.  lb. 


protracted  rainfall  which  inhibited  the 
full  development  of  pods  and  also 
caused  heavy  losses  from  black  pod 
and  other  diseases. 

The  committee  forecasts  world 
grindings  of  raw  cocoa  during  the 
calendar  year  1958  at  813,000  metric 
tons,  69,000  tons  below  the  revised 
estimate  of  1957  grindings  of  882,000 
tons. 


Payment  urged  on  barley  tonnage 

Existing  arrangements  for  paying 
the  subsidy  on  barley  on  the  acreage 
sown  should  be  replaced  by  payments 
on  a  tonnage  basis  according  to  pro¬ 
posals  put  to  the  Minister  of  Agricul¬ 
ture  by  the  National  Association  of 
Com  and  Agricultural  Merchants.  It 
is  urged  that  payment  should  be  made 
on  the  same  basis  as  wheat  and  the 
deficiency  payment  should  be  made  on 
barley  sold  off  the  farm. 

The  association  stated  that  a  support 
system  based  on  the  amount  of  barley 
sold  would  be  more  equitable  to  both 
producer  and  tax  payer.  The  grower 
would  be  protected  from  price  fluctua¬ 
tions,  induced  to  hold  back  barley  at 
harvest  time  and  forward  selling  would 
be  encouraged. 

A  similar  proposal  was  rejected  in 
1953  fbe  grounds  that  most  of  the 
barley  grown  was  used  for  feeding  live¬ 
stock.  There  has  been  no  marked 
difference  in  the  ratio  since  then. 


Price  reductions 

Quickfit  and  Quartz,  Ltd.,  have 
made  reductions  in  the  price  of  their 
inter-changeable  laboratory  glassware. 
A  spokesman  for  the  company  stated 
that  the  price  of  some  of  their  goods 
now  approached  the  pre-war  level. 
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Food  News  Overseas 


Ghana  biscuit  factory 

The  Pioneer  Biscuit  Factory,  which 
is  a  joint  venture  between  the  Indus¬ 
trial  Development  Corporation  and  an 
Accra  firm  of  importers,  has  been 
opened  in  Kumasi.  The  factory’s  full 
capacity  will  be  5  tons  of  biscuits  a 
day  and  at  this  rate,  which  it  has  not 
yet  attained,  it  should,  as  far  as  quan¬ 
tity  is  concerned,  be  capable  of 
supplying  all  Ghana’s  requirements  of 
biscuits. 


Decline  of  Norwegian  butter 

The  production  of  butter  in  Norway 
is  considerably  less  today  than  before 
the  war,  and  consumption  has  de¬ 
creased  even  more.  Pre-war  consump¬ 
tion  was  10  kilos  (approximately  22 
lb.)  per  head;  now  it  is  only  4  kilos 
(8-8  lb.)  in  spite  of  the  fact  that  the 
standard  of  living  is  today  much 
higher.  The  explanation  given  is  the 
quality  of  Norw'egian  margarine.  The 
increase  in  margarine  consumption  is 
higher  than  the  decrease  in  the  con¬ 
sumption  of  butter.  Since  the  war, 
therefore,  it  has  been  a  standing  claim 
of  the  dairy  organisations  that  mar¬ 
garine  producers  should  be  compelled 
to  mix  a  certain  percentage  of  butter 
in  their  margarine,  as  practised  before 
the  war.  This  suggestion  has  so  far 
been  rejected  by  the  Government. 

Canned  mango  flakes 

Mango  flakes  for  breakfast  will  make 
the  meal  more  nutritious  and  appetis¬ 
ing,  according  to  the  Central  Food 
Technological  Institute  in  Mysore.  The 
product  they  have  developed,  has  a 
composition  of  mango  solids  49%, 
flour  23%  and  added  sugar  28%,  and 
contains  protein  equivalent  to  about 
3,500  I.U.  of  vitamin  A  p)er  oz.  It  is 
packed  in  cans  or  glass  containers. 


Second  World  Fishing  Vessel 
Congress 

The  Second  World  Fishing  Vessel 
Congress,  organized  by  the  Food  and 
Agriculture  Organisation  will  be  held 
in  Rome  at  FAO  headquarters  from 
April  5-10,  1959. 

Mr.  Jan-Olof  Traung,  chief  of  the 
Fishing  Boat  Section,  Fisheries  Divi¬ 
sion,  FAO,  has  been  appointed  secre¬ 
tary,  and  the  agenda  and  programme 
are  now  being  drawn  up.  It  is  ex¬ 
pected  that  upwards  of  300  partici¬ 
pants  will  attend  the  congress.  These 
will  be  representatives  of  governments, 
naval  architects,  boat  builders  and 


other  people  concerned  with  the  design 
and  construction  of  fishing  boats. 

The  technical  developments  and 
progress  made  in  Ashing  boat  design 
and  construction  since  1953  will  lx* 
reviewed  and  the  international  ex¬ 
change  of  knowledge,  experience  and 
ideas  in  this  held  carried  forward. 


Electrical  fishing  study 

The  efficiency  of  electrical  Ashing 
gear  within  its  present  limited  Aeld  is 
much  greater  than  that  of  any  other 
gear  used  up  to  now,  according  to  Pro¬ 
fessor  P.  F.  Meyer-Waarden,  director 
of  the  Institute  of  Coastal  and  Inland 
Fisheries,  Hamburg,  in  “  Electrical 
Fishing,”  published  by  F.A.O.,  Rome. 

The  use  of  electrical  gear  is  now 
developing  in  sea  Asheries,  and  it  is 
said  to  be  possible  to  concentrate  shoal 
Ash  by  keeping  an  electrode  before  the 
aperture  of  a  trawl  net  and  to  paralyse 
the  Ash  so  that  they  cannot  escape  the 
trawl. 

Underwater  lights  for  Tunisian 
fishers 

The  Government  of  Tunisia  plans 
over  the  next  two  years  to  equip  its 
entire  sardine  fishing  fleet  with  under¬ 
water  lights  for  night  fishing.  An 
F.A.O.  official  has  sjiid  that  the  plan, 
which  follows  experiments  with  the 
underwater  equipment  carried  out  with 
the  help  of  F.A.O.  experts,  is  expected 
to  increase  substantially  the  fish  catch 
and  ultimately  to  save  the  fleet  alxmt 
;^i,ooo  per  night.  Some  1,000  fisher¬ 
men  are  employed  in  night  sardine 
fishing.  A  government  -  supported 
credit  scheme  will  enable  them  to  buy 
the  new  equipment  through  their  co¬ 
operative  societies. 


** Crystal  tea’*  plan  for  Ceylon 

A  plan  to  create  a  new'  market  for 
tea  and  aid  producers  of  mid-country 
grown  tea  has  been  announced  by  Mr. 
Senanayake,  Ceylon’s  Minister  of 
Trade  and  Commerce.  It  was  stated 
that  negotiations  w'ere  in  progress  for 
a  British  company  to  set  up  a  pilot 
plant  to  produce  tea  essence  in  crystal 
form.  The  use  of  these  crystals  would 
transform  tea  brewing  into  a  simple 
matter  of  adding  the  crystals  to  boil¬ 
ing  water. 

More  than  a  third  of  Ceylon’s  tea  is 
grown  in  mid-country  and  it  is  hoped 
to  eliminate  a  surplus  by  drawing 
primarily  upon  these  teas  for  the  new 
process. 


Aluminium  canning  equipment 

The  corrosive  destruction  of  steel 
retort  baskets  in  pilchard  canning  fac¬ 
tories  in  South  Africa,  which  has  up 
to  now  proved  an  expensive  problem, 
is  believed  to  have  Ixen  overcome  by 
making  use  of  aluminium. 

The  Marine  Products  Corporation  of 
Africa,  Ltd.,  consulted  a  government 
corrosion  chemist,  who  advised  them 
to  adopt  this  metal  as  an  alternative 
to  heavy  gauge,  galvanised  steel  wire 
retort  baskets.  Periodic  inspection 
revealed  no  deterioration  in  the  proto¬ 
type  and  brought  forth  an  order  for  50 
of  these  baskets. 


Jelly-making  process 

A  new  method  of  making  jelly  has 
been  developed  by  U.S.  Department 
of  Agriculture  scientists,  who  use  fruit 
concentrates  in  this  process  rather 
than  single  strength  juices.  The  pro¬ 
cess,  which  is  continuous,  is  believed 
to  offer  economic  and  qu.ality  control 
advantjigt's  over  the  traditional  batch 
pnxess. 

A  sugar  syrup  is  prepared  and  held 
in  a  tank  at  just  below  boiling  point. 
Cold  pectin  solution  is  prepared  in  a 
second  tank  and  a  third  tank  is  used 
to  hold  the  concentrated  fruit  juice. 
The  ingredients  are  pumped  into  a 
mixing  pipe,  part  of  which  is  steam- 
jacketed  to  raise  the  mixture  tempera¬ 
ture  to  180° F.  for  filling  into  glasses. 

Improved  flavour  and  colour  are 
possible  since  the  temperature  of  the 
mixture  is  kept  below  l><)iling  point 
throughout  the  pnxessing. 

Ulster  animal  feed  mill 

Four  firms  propose  jointly  to  erect  a 
mill  for  prorlucing  animal  fcedingstuffs 
on  a  site  which  they  have  acquired  in 
Belfast. 

The  four  firms  taking  part  in  this 
venture — British  Oil  and  Cake  Mills, 
Crosfields  and  Calthorp,  Lever’s  Cattle 
Foods  and  R.  Silcock  and  Sons — have 
formed  a  company  to  ow’n  and  run  the 
mill,  but  the  firms  w’ill  still  retain  their 
identities  in  marketing  products,  which 
arc  to  be  made  to  their  own  formul.e. 

The  cost  of  the  plant  is  estimated  at 
;^i'5  million  and  it  w'ill  produce  about 
4,000  tons  of  feedingstuffs  per  w’eek. 
The  possibility  of  making  Northern 
Ireland  independent  of  imported  feeds 
is  visualised. 

The  firms  have  joined  together  in 
this  project  because  it  would  not  prove 
economic  for  each  to  build  a  mill  since 
the  market  is  not  large  enough. 
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Packaging 


The  new  Venseal  wrap,  now  being  used 
for  Sharps*  Kreemy  toffees,  has  been 
designed  to  give  a  hermetic  overlap  seal. 

Aluminium  foil  wrap 

A  new  typt*  of  aluminium  foil  wrap 
has  been  developed  by  Venesta,  Ltd., 
for  Sharps’  Kreetuy  toffees.  The  new 
wrap  is  known  as  the  Venseal.  and  ac¬ 
cording  to  the  makers  it  gives  the  pro¬ 
duct  a  hermetic  overlap  seal. 

The  wrap  consists  of  .(kkj  mm.  foil, 
gum-backed  with  a  water  and  heat 
resistant  adhesive  to  50  gm.  glazed 
imitation  parchment,  coated  on  the 
paper  side  with  a  hot  melt  coating. 

The  coverage  yield  of  this  wrap  is 
stated  to  be  7,440  sq.  in.  per  lb. 

The  new  material  is  being  used  as  an 
outer  wrap  for  ,a  Sharps’  Kreemy 
toffee  pack  containing  7  toffees  indi¬ 
vidually  wrapped  in  w'axed  paper.  It 
is  photogravure  printed  in  4  colours — 
gold,  red,  black,  and  white. 


Packaging  groceries 

A  handbook  on  the  right  way  to 
package  grcKeries  has  been  published 
by  British  Cellophane,  Ltd.  Several 
pages  of  the  lx)oklet  are  devoted  to 
helping  the  customer  to  choo.^e  the 
right  tyjH*  of  fdm  for  his  goods.  Vari¬ 
ous  examples  are  given  of  the  numer¬ 
ous  different  lines  which  may  be 
packed  in  this  manner  to  give  the 
grocer  and  the  self-service  store  the 
opportunity  of  pre-packing  items 
which  are  supplied  in  bulk. 


Sausage  casing 

The  technical  development  section 
of  the  Hypak  Division  of  the  Oppen- 
heimer  Casing  Co.  (U.K.),  Ltd.,  has 
evolved  a  new  type  of  fibrous  casing 
for  certain  types  of  sausage.  This 
synthetic  casing  is  said  to  be  extremely 
strong,  and  to  have  excellent  smoke 
penetration  properties,  whilst  at  the 
same  time  retarding  moisture  loss. 
Where  escape  of  excess  juices  and  fats 
is  required  the  case  can  be  "  pre¬ 
stuck.” 

The  casing  is  available  in  a  natural 
and  cream  finish,  which  can  be  printed 
at  will. 

Another  new  packaging  material, 
which  is  patented,  has  been  developed 
by  the  company  for  wrapping  their 
natural  sausage  casings.  They  claim 
that  this  material  reduces  the  liability 
of  the  skins  to  deterioration  due  to  the 
action  of  light. 

The  firm  state  that  the  dyestuffs  or 
pigments  used  in  this  plastic  film  pack¬ 
aging  material  are  those  which  are 
known  to  be  absorbent  to  ultra  violet 
and  short  wave  radiation.  The  pack¬ 
aging  consists  of  an  outer  wrapping 
of  substantially  impermeable  material 
which  is  slightly  stretchable,  moisture- 
proof  and  odourless.  The  casings  are 
wrapped  in  this  material  with  salt  as  a 
pre.servative,  the  casings  being  left 
naturally  moist  or  additionally  wetted. 
The  pack  is  rendered  air-tight  and 
water-tight  by  heat-sealing  or  tieing. 


Coloured  transparent  tape 

3,215  different  colour  combinations 
are  now  available  in  the  standard 
range  of  printed  sellotape  marketed  by 
the  Industrial  Sellotape  Division  of 
Gordon  and  Gotch,  Ltd. 

G.  and  G.  offer  up  to  four-colour 
printing  on  a  wide  variety  of  back¬ 
ground  colours  or  on  clear  transparent 
Sellotiipe. 

Outside  the  standard  range,  printing 
incorporating  any  colour  matching 
within  the  scope  of  aniline  inks  is 
available. 

Also  included  are  other  specialised 
tapt*s  in  the  Sellotape  range.  No.  12 
Vinyl  tape,  cellulose  acetate  tape*. 


Aerosol  pack 
of  sauce  for 
kitchen  use. 


ethyl  cellulose  tape,  and  reinforced 
banding  tape.  Printed  Sellotape  is 
available  in  36  yd.  and  72  yd.  rolls  in 
II  different  standard  widths  ranging 
from  I  in.  to  3  in.  Widths  up  to  6  in. 
are  manufactured  to  order.  The  wider 
tapes  are  given  a  quick-release  treat¬ 
ment  which,  according  to  the  makers, 
allow's  for  quick  and  easy  application, 
despite  strong  adhesive  powers. 


Barbecue  sauce 

Although  aerosol  packaging  has  been 
intrcxluced  for  many  products,  its 
applications  in  the  food  industry 
have  only  recently  begun  to  be  ex¬ 
ploited.  Now  a  novel  method  for  dis¬ 
pensing  sauce  has  been  developed. 
Heublein’s  Sizl-Spray  barbecue  sauce 
has  been  introduced  in  an  aerosol  con¬ 
tainer  from  which  the  sauce  is  said  to 
be  ejected  without  foaming. 

The  pack  is  designed  essentially  for 
kitchen  use — the  cook  simply  sprays 
the  sauce  on  to  meat  such  as  fried 
steak  as  it  is  being  cooked.  Penetra¬ 
tion  of  the  sauce  into  the  meat  is  said 
to  be  increased  by  this  technique  and 
the  flavour-value  of  the  sauce  thereby 
enhanced. 


Packing  services 

Manufacturers  are  being  offered  two 
new  services  by  R.  P.  Scherer,  Ltd., 
who  make  gelatin  capsules. 

Strip  packing  can  now  be  under¬ 
taken  for  many  kinds  of  tablets  and 
gelatin  capsules.  Small  items  of  many 
types  can  also  be  packed  in  individuM 
pockets,  using  bright  transparent  film 
or  metal  foil,  which  is  particularly 
suitable  for  humid  climates. 


New  synthetic 
fibre  sausage 
casing  by  Hy¬ 
pak. 
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Recent  Patents 

COMPLETE  SPECIFICATIONS  ACCEPTED 
790,506.  Meyer  Liquid,  Ltd.  :  Method 
and  apparatus  for  tilling  bottles  and  like 
containers  with  liquid. 

790,726.  W.  Bahlsen:  Apparatus  for 
feeding  dough  to  baking  machines. 
790,733.  Baker  Process  Co.  :  Manufac¬ 
ture  of  dough. 

790,629.  Brecknell,  Dolman  and 
Rogers,  Ltd.  :  Moulding  of  blocks  of 
plastic  materials  such  as  butter  and 
margarine. 

790,684.  Food  Machinery  and  Chemical 
CoRP. :  Machine  for  handling  eggs. 
790,812.  H.  Barez  :  Preparation  of  fish 
products. 

790,969.  H.  J.  Heinz  Co.  :  Method  and 
apparatus  for  cooking  food. 

790,972.  Continental  Can  Co.,  Inc.: 
Sterile  concentrated  milk  and  process  for 
making  same. 

791,040.  Rose  Bros.  (Gainsborough), 
Ltd.  :  Carton  opening  or  preforming  ma¬ 
chines. 

791.057.  F.  J.  Collin  Akt-Ges:  Cyclic 

firocess  for  the  utilisation  of  waste  pickle 
iquor. 

ABSTRACTS  OF  BRITISH  PATENTS 
Baker’s  glaze 

A  glaze  for  pastr\’,  biscuits  and  bread 
which  does  not  contain  eggs  is  claimed. 
Since  it  does  not  contain  eggs  it  is 
claimed  that  this  glaze  is  cheaper,  keeps 
longer  and  does  not  give  off  a  smell  as 
soon  as  it  begins  to  deteriorate. 

The  glaze  comprises  a  mixture  of  milk, 
water,  edible  gum  {e.g.  gum  arabic), 
and  a  sugar  {e.g.  glucose). 

In  an  example,  about  5  oz.  of  gum, 
3  oz.  sugar,  1  lb.  water,  colouring  and 
milk,  to  bring  the  quantity  up  to  1  quart, 
are  added.  The  mixture,  without  the 
milk,  is  brought  nearly  to  boiling  point 
and,  before  the  milk  is  added,  stirred  to 
prevent  the  gum  from  adhering  to  the 
bottom  of  the  container  before  it  is 
brought  into  solution.  It  may  be  utilised 
immediately  after  cooling. 

It  may  also  be  supplied  in  dry  form, 
requiring  only  the  addition  of  water  and  / 
or  milk. — 786,774.  Roger  Poulet. 

Coffee  preservation 

Coffee  beans  containing  vitamin  C  are 
roasted  and  allowed  to  cool  to  a  critical 
temp>erature,  defined  as  a  temperature 
below  which  the  beans  would  suck  in  air 
from  the  atmosphere  owing  to  the  re¬ 
versal  of  the  pressure  and  temperature 
gradient.  The  lieans  are  further  cooled 
while  the  aqueous  vapours  and  roasting 
gases  which  are  still  being  formed  inside 
the  bean  from  the  roasting  process  are 
continuously  removed.  This  process  is 
carried  on  till  the  beans  reach  a 
thoroughly  cooled  and  dry  state. 

An  apparatus  is  provided  for  carrying 
out  the  process  in  which  the  beans  are 
cooled  below  the  critical  temperature  by 
cooling  elements  located  in  an  inner  and 
outer  receptacle,  the  inner  receptacle 
having  perforated  walls. 

The  temperature  of  the  coffee  beans 
may  be  lowered  to  approaching  o^F.  and 
the  gases  and  vapours  removed  by  ex¬ 
haustion. 

The  coffee  beans  may  be  preserved  with 
an  inert  gas  such  as  carbon  dioxide. 
Vitamin  C  may  even  lie  added  to  the 
coffee  after  it  has  lieen  ground  in  the 
inert  gas. — 788,724.  Hans  Jenny. 


Moisture  content  indicator 

The  object  of  the  present  invention  is 
to  provide  a  moisture-responsive  instru¬ 
ment  suitable  for  testing  materials  which 
are  in  discrete  units,  such  as  bales,  with¬ 
out  unpacking  them  to  obtain  a  rela¬ 
tively  small  test  sample.  There  is  pro¬ 
vided  an  instrument,  according  to  Patent 
Specification  No.  687,472,  in  which  the 
electrodes  are  a  pair  of  vertical  spaced 
plane  plates  each  mounted  above  and 
insulated  from  an  insulated  floor.  A 
truck  is  provided  to  hold  a  unit  of  ma¬ 
terial  to  be  tested  and  move  it  progres¬ 
sively  between  the  plates. 

Use  is  made  in  effecting  the  current 
invention  of  two  plane  electrodes  spaced 
apart  to  accommodate  the  material  under 
test.  Conveniently,  one  of  the  two  elec¬ 
trodes  should  be  earthed  while  the  other 
is  connected  to  a  point  of  high  radio 
frequency  potential. 

It  is  desirable  that  the  capacitance 
lietween  the  two  plates  should  be  as  in¬ 
dependent  as  possible  of  the  surrounding 
cell. — 789,123.  /.  Lyons  and  Co.,  Ltd. 


Technical  Press  Review 

April 

World  Crops. — World  Land  Uti¬ 
lisation;  Land  Classification  for 
Irrigation  Development  in  Iraq; 
Jungle  Clearing  in  Malaya;  The 
Problem  of  Flood  Mitigation. 

Dairy  Engineering. — New  Clean¬ 
ing  Technique  for  Centrifugal  Plant; 
Delivery  Vehicles:  Organising  a 
Delivery  Fleet;  Record  Keeping  for 
Delivery  Vehicles;  Equipment  Sur¬ 
vey;  Design  Characteristics  of  Milk 
Bottle  Crates. 

Manufacturing  Chemist. — Special 
Issue:  Laboratory  Furnishing  and 
Equipment:  Ethylene  Oxide  Con¬ 
densation  Products  in  the  Soap  In¬ 
dustry;  The  Synthesis  and  Applica¬ 
tions  of  Acyl  Halides;  Progress  Re¬ 
ports:  Analytical  Chemistry:  Pest 
Control  Chemicals;  Perfumery  and 
Essential  Oils;  Detergents  and  De¬ 
tergency. 

Chemical  and  Process  Engineer¬ 
ing. — Safety  in  a  Heavy  Chemicals 
Factory:  Safety  with  Organic 

Chemicals;  Chemical  Engineering 
and  Fire  Hazards;  Fire-Fighting 
Equipment  in  the  Chemical  Indus¬ 
try;  Filtration;  Chemical  Engineer¬ 
ing  in  Canada. 

Automation  Progress.  —  I.E.A. 
Exhibition  Issue;  Electrical  Timing 
Instrument;  Fault  Location  and 
Control  for  Conveyor  Systems;  How 
London  Transport  Controls  Its  Pay¬ 
roll:  Temperature  Control  for  Anti¬ 
biotics;  A  Spacistor;  Britain  and 
European  Free  Trade;  A  Low  Cost 
Spectrophotometer;  Cutting  Steam 
Cost  by  Boiler  Control;  Process 
Control  Instruments  for  the  Smaller 
Firm;  Towards  Continuous  Process 
Control:  Punched  Card  Control. 


Trade  Marks 

MEADOW  LEA. — 765,637.  Butter. 
T.  W.  Blaiming  trading  as  T.  Blanning 
and  Sons,  Station  Road,  Hallatrnw,  nr. 
Bristol. 

RED  RING. — 766,226.  Fish  (except 
live  fish),  Mac  Fisheries,  Ltd.,  Ocean 
House,  Little  Trinity  Lane,  London, 
E.C.t. 

WENDY. — 766,222.  Poultry,  meat  and 
meat  products  (for  food),  all  being  pre¬ 
packed  frozen  foods.  Waveney  Valley 
Ackers,  Ltd.,  Hillside  Farm,  Brooke, 
Norfolk. 

LITTLE  WITCH.— 766,227.  Cheese. 
Trulood.  Ltd.,  The  Creameries.  Wrenbury, 
nr.  Nantwich,  dies. 

HARMONY. — 766,460.  Canned  fish  and 
canned  fruit.  Howard  Ross  and  Go., 
Ltd.,  II,  Eastcheap,  London.  E.C.3. 
CREM-IGIN. — B732,245.  Sugar  icing  pre¬ 
paration  for  cakes  and  confectioneiy. 
British  Fondants,  Ltd.,  Avern  Road,  East 
Molt  st  \ ,  Surrev. 

McKELLAR  WATT’S.— 746,941.  Fruit 

puddings,  meat  pies  and  sausage  rolls, 
all  for  sale  in  Scotland.  Alec  McKellar 
Watt  trading  as  McKellar  Watt,  26-28, 
Dobbies  Loan,  Glasgow.  C.4. 

KEYO.— 763,495  and  KEY  -  TOL.— 
763,497.  Tea  and  coffee.  John  Keyser, 
Victoria  House,  Southampton  Row.  Lon¬ 
don.  W.C.i. 

OARAMUNCH.— 763,771.  Wafer  bis¬ 
cuits.  Askeys  Premier  Biscuit  Oo,  Ltd., 
2QO,  Kensal  Road,  London,  W.io. 
OHILLIOHOOS. — B764,595.  Ice  Cream 
chocolate  confections.  T.  Wall  and  Sons, 
Ltd.,  ”  The  Friary,”  Friar’s  Place  Lane, 
Acton,  W.3. 

OERISETTE. — 764,920.  Chocolate,  choco¬ 
lates  and  boiled  sugar  sweetmeats.  Choco- 
lat  Tobler,  Ltd.,  20,  Soho  Square,  Lon¬ 
don,  W.i. 

BARMENE. — 765,246.  Yeast  (for  food). 
Graham  Dene,  Ltd.,  Faxfield  House,  28, 
Watling  Street,  London,  E.C.4. 

SUPER  VEEN.— 765,743  and  VEEN.— 
765,744.  Bread  improvers.  T.  W.  Cole, 
"  South  Winds,”  Marine  Drive,  Goring- 
bv-Sea,  Sussex. 

SYARBALL. — 765,914.  Chewing  gum 
(not  medicated).  Anglo-American  Chew¬ 
ing  Gum,  Ltd.,  Imperial  Chamliers, 
George  Street,  Halifax,  Yorks. 
MOUNTAIN  MIST.— 765.991,  Rice  pud¬ 
ding.  Stevens  and  Brotherton,  Ltd.,  24. 
Philpot  Lane,  I.ondon,  E.C.3. 

STOMEL. — 766,204.  Animal  feeding- 
stuffs.  W.  F,  Brock,  The  Mills,  Stoke 
Holy  Cross.  Norwich,  Norfolk. 
TRUFRUIT. — 753,326.  Non  -  alcoholic 

fruit  extracts  (not  being  essential  oils). 
A.  Boake  Roberts  and  Co.,  Ltd.,  100, 
Carjienters  Road.  Stratford,  London, 
E.15. 

CHOGADO. — 761,687.  Chocolate  -  fla¬ 
voured  non-alcoholic  lieverages  and  pre- 
par.itions  for  making  same.  Matlow 
Bros.,  Ltd.,  Brunswick  Mills,  nr.  Stock- 

i)ort,  Ches. 

TROLIC. — 765,629.  Edible  oils  and 
edible  fats.  Food  Oils,  Ltd.,  86,  Bayliss 
Road,  London,  S.E.i. 


New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  .Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings,  London,  W.C.2. 
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'INHERE  is  no  organisation  more  competent  to  advise  you  on  efficient  emulsification 
than  ADVITA  LTD.,  whose  years  of  experience  in  the  "know-how"  of fatty  acid 
ester  production  have  made  them  pre-eminent  in  this  highly  specialised  field.  In 
addition  to  the  well-known  products  listed,  ADVITA  manufacture  "tailor-made" 
emulsifiers  to  meet  individual  requirements. 

ADVITA  LTD.y  2,  kingscote  st.,  London.  e.c4.  Tei.  Cen.  7474 


•  Admul  Glyceryl  Monostearate 

•  Hymono  Concentrated 

Glyceryl  Monostearate 


•  Admul  M.G.A. 

•  Admul  M.G.J. 

•  Kosher  G.M.S. 


1 
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Plant  and  Equipment 
for  the  Food 
and  Dairy 
Industries 


AT  A  PUSH,  \  __ 

WE  HAVE  A  PULL '  '  ^ 


...  the  work  sets  a  new  standard  for  works  of 
reference  in  the  baking  industry.  You  really 
must  get  it  I  The  Baker 


Creative 

Cake 

Decoration 

JOAN  RUSSELL, 

A.R.C.A.y  F.Inst.B.B. 


Imperial  8vo.  I5/  edition.  Profusely  illustrated 
{black  and  white  and  colour). 

42s.  net  Postage  1  j.  9d.  Inland.  2s.  9d.  Abroad. 


Miss  Joan  Russell  is  known  to  professional  bakeis 
and  to  many  lecture  audiences  of  interested  amateurs 
as  the  foremost  exponent  of  modern  cake  design  in 
this  country.  She  teaches  cake  design  and  decoration 
at  the  Borough  Polytechnic,  London,  S.E.I,  and  has 
lectured  throughout  England  under  the  auspices  of 
the  Ministry  of  Education.  This  book  will  be  especi¬ 
ally  useful  for  students  taking  the  City  and  Guilds 
examination  in  cake  design.  The  aim  of  the  book  is 
to  enlarge  the  repertory  of  design  of  every  confectioner, 
first  by  clarifying  the  principles  of  good  design  in 
in  relation  to  cakes,  and  then  by  fully  illustrated  and 
described  examples.  As  many  of  these  as  possible 
have  been  shown  in  colour.  Diagrams  and  details, 
as  well  as  many  working  drawings  and  photographs 
of  finished  cakes,  are  presented  to  help  the  decorator 
to  do  more  creative  and  varied  work.  This  is  not  a 
cookery  book,  since  its  audience  already  have  their 
favourite  recipes,  but  often  the  designs  of  a  technically 
skilled  confectioner  can  become  too  staid  and  set. 
The  author  predicts  that  livelier  designs  inspired  by 
her  book  will  be  comnKrcially  more  rewarding. 

Contents;  The  Decorating  of  Cakes.  Materials. 
Design.  Colour.  Lettering.  Animals,  Birds  and  Figures. 
Display.  To  the  Progressive  Designer. 

Order  through  your  usual  bookseller. 


LEONARD  HILL  [BOOKS]  LIMITED,  Eden  Street,  London,  N.W.l 


4f4ill4Hf4-f4HT4-HfTTTH 
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A  machine  specially  developed  for  the  continuous  blending  j 
of  two  or  more  liquids  in  any  given  proportions. 

INCORPORATING  VALVLESS,  PISTON  METERING  PUMPS 


SPECIAL  FEATURES:— 

Ability  to  handle  all  liquids,  light,  heavy, 
viscous,  semi-solids  and  slurries. 

Great  accuracy  which  is  unaffected  by  small 
particles  of  foreign  matter  in  the  liquid 
being  handled. 

ABSOLUTE  RELIABILITY 

◄  3  unit  Blender  hnvmg  a  capacity  of  l,2S0  gallom  per 
hour  made  in  I8I8I3  Stainless  steel  for  blending 
fruit  juices  and  sugar  syrup. 

Machinw  can  b«  aiippliad  with  any  numbnr  of 
units  up  to  a.  Tho  capacity  of  any  one  unit  from 
a  fow  gallons  par  hour  up  to  a  maximum  of  I.SOO 
gallons  par  hour. 


THE  HOWARD 


(WtsfeUnttor) 


Terminal  House,  Grosvenor  Gdns.,  London,  S.W.I.  Tel:  SLOane 


With  automatic  control  of  several  vessels 
at  varying  temperatures  up  to  700*  F. 
from  one  boiler  with  liquid  medium. 


Flow  diafrim  illustractt 
utt  of  uniquw  4«way  valvt 
CO  |ivt  coolmf:  inttrmtdiact 
or  maximum  ctmp«racur«t. 


Bertrams 


System 


High  Temperature  Heating  Plants 


ROSE,  DOWNS  AND  THOMPSON  LIMITED 

OLD  FOUNDRY.  HULL.  ENGLAND  Ttl.  33874  London  office  •  39.  Victoria  Strtst.  S.W.I.  Tcl.  ABBay  2496 
MEMBER  OF  THE  POWER-GAS  GROUP. 
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The  HOWARD  LIQUID  BLENDER 


I 


Prices  from 

£IOO 

STANDARD 
MODELS  FROM 
STOCK 


"T 


PALLET 
TRUCKS 


SEi  aiir  cintbtt 

at  tka  Factory 
Eihikitioo,  Earli 
Coart,  April  14> 
1t.ttaii«No.F44 
aM  tho  Mackan- 
ical  HanCliac 
EikikMioa,  Earit 
Coart,  May  7-17. 
ttaaO  No.  *3 


One  Truck  with  so 
many  advantages  for  easy 
and  efficient  goods  move¬ 
ment  with  Pallets  and  Stillages. 
Reasonable  initial  outlay, 
prompt  delivery  from  stock,  in 
3  capacities  2,600  lbs,  4,400  lbs, 
and  6,600  lbs.  Its  Foot  Pedal 
operation  of  Hydraulic  lift  is  a 
marked  advantage  for  use  in 
confined  spaces.  Steering 
wheel  on  movable  axle  which  rides  bumps  or 
absorbs  depressions  on  uneven  floors,  maintain¬ 
ing  load  on  even  keel  and  is  an  excellent  safety 
factor.  Ball  Bearing  Wheels,  Plain.  Rubber 
Tyred  or  Nylon.  Single  or  Tandem  Rollers. 
Praaically  unaffected  by  occasional  overl^ding. 

Write  for  illustrated  Literature  21  IP. 


G.  HUNTER  (LONDON)  LTD* 

M,  FKNCHURCH  STREET,  LONDON,  E.C.3.  ROY  5522 
Alio  at  BIRMINGHAM.  MANCHESTER.  BRISTOL 


ELECTRIC  TILTING  HEATING  PANS 


Stabilag  electric  jacketed  tilting  heating  pans  are  extremely 
portable  in  use.  There  are  no  permanent  connections  and 
consequently  the  high  cost  of  immobile  pipework  and  other 
structures  experienced  with  say,  gas  heated  pans,  is  avoided. 
Space,  therefore,  is  not  unnecessarily  wasted.  It  is  this  com¬ 
bination  of  portability,  “no-cost”  installation  and  space 
economy  which  makes  “Stabilag  Tilting  Heating  Pans”  such 
a  hrst-class  investment  for  so  many  applications  in  food  and 
confectionery  manufacture.  Additionally  the  heat  application 
can  be  much  more  closely  controlled  than  is  the  case  with  other 
types  of  equipment ;  the  correct  heat  for  the  job  can  be  ensured. 
Literature  and  further  information  available  on  request  to: 

THE  STABILAG  COMPANY  LIMITED 

(Dept.  J4),  Mark  Road,  Hemel  Hempstead,  Herts. 
- Telephone:  BOXmoor  4481 


Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 
BLACKFRIARS  6311 


1 


1 
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FOR  EVERY 
INDUSTRIAL 
PROCESS 


There  is  a  suitable 
gauge  and  mesh— 
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fKl 


lES 

HODOKINSON  (SALFORD)  LTD. 


Ford  Lan*  Worki,  Panditcon, 
Salford,  6.  Lanci. 

Te/;  Pendleton  1491 


Brattanhant  Houta,  Lancaatar  Placa, 
Strand,  London,  W,C,2, 
Ttl;  COVant  Carden  2183 


‘Harco* 

Woven 

Wire 


For  screening,  sorting  or  sifting  heavy 
minerals  or  fine  powders. 

For  filtering  and  processing  liquids 
and  semi-solids. 

For  restricting  access  and  providing 
protection. 

For  improving  presentation,  the 
ornamental  patterns  add  style  and 
dignity  to  industrial  design. 

Please  ask  for  Catalogue  No.FD  853 


Harvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road,  London,  S.E.7  GREcnwich  3232  (22  lines) 


Hodgkinson 

"Meterfeed” 
UNDERFEED 
STOKERS 
smokeless  and 
of  simple  and 

unique  design 


Note  Tha  National  Coal 
Board  hava  undiitri* 
butad  stocks  of  over 
8  million  tons  of  small 
coal  suit  able  for 
mechanical  firinf. 


1  Separate  forced 
draught  fan 
motor. 

2  Stoker  is  auto¬ 
matically  stopped 
and  alarm  given 
in  event  of  shear 
pin  fracture. 

3  Twin  worms  on 
larger  sizes  to 
promote  even 
coal  distribution. 

4  Tuyeres  can  be 
supplied  in  30'.'a 
chrome  iron. 

ijC  No  complicated 
change  speed  gear- 
boa  but  equivalent 
of  SO  rates  of  feed 
obtained  electrically. 


Hodgkinson  Underfeed 
Stokers  arc  smokeless 
and  effect  the  utmost  fuel 
economy.  Short  deli¬ 
very,  some  sizes  avail¬ 
able  ex.  stock.  Send  now 
for  fully  illustrated  des¬ 
criptive  literature. 


1 

lA 

[requires  THAT 

m 

POOD  moms 
MUST  com 
emeMms 

wtHi  a 

WATERPROOF 

DRESSING 


DEFEND 

HEALTH 

WITH 


Dalmas  waterproof  dressings  keep  yon 
well  within  the  latest  Food  Hygim 
Regulations.  They  are  more  than  water¬ 
proof— they’re  germ  and  bacteria  proof. 
Use  a  Dalmas  dressing  and  you  can  work 
on  in  complete  confidence  that  it  will  not 
peel  off,  nor  work  loose  if  on  an  awkward 
joint.  With  Dalmas  in  position  yon  have 
the  best  possible  defence  against  in- 
fecthm. 


DALMAS 

WATERPROOF  DRESSINGS 

from  your  chemist  or  write  to  .  .  . 


DALMAS  LTD  JUNIOR  ST  LEICESTER 


Permoglaze 

57@QO[f  wiiDOs 

Pennoglaze  is  the  ideal  coating  for  walls,  woodwork  and 
metalwork  in  Food  factories  and  warehouses,  canteens, 
offices  and  wherever  cleanliness  is  important. 

In  such  places  Permoglaze  is  rapidly  replacing  ordinary 
paints  because  it  looks  better,  lasts  longer  and  possesses 
superior  resistance  to  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 

It  is  easy  to  apply  and  sets  with  a  smooth,  tile-hard  surface 
which  is  easy  to  keep  clean  and  lasts  for  years. 

Available  in  white  and  colours  in 
gloss,  eggshell,  matt  or  satin  finish. 


EASILY  APPLIED 
SETS  HARD  AS  TILES 
EASY  TO  CLEAN 


Write  for  booklet  and  colour  card  to 

PERMOGLAZE  LIMITED  •  BIRMINGHAM  II 


VACUUM  EQUIPMENT  for 

HAM  CANNING 


TYPE  H 


The  loading 
and  unload¬ 
ing  of  cans 
into  drum- 
type  vacuum 
machines  and 

the  consequent  stacking  and 
unsucKing  is  largely  wasted 
laboiu*. 

The  TYPE  H  vacuum  seal¬ 
ing  machine  was  designed  so 
that  each  can  may  be  vacuum- 
ised  in  transit  between  the  dip 
soldering  of  the  end  and  pack¬ 
ing  into  the  retort.  Full  visi¬ 
bility,  pistol  grip  solder  gun 
with  solder  magazine,  and  a 
capability  of  producing  a  de¬ 
gree  of  vacuum  in  the  ham-can 
completely  beyond  even  the 
theoretical  possibility  of  the 
drum-type  machine. 


We  make  a  full  range  of  canning  machinery.  Please  write  for  details 

PREMIER  FILTERPRESS  COMPAiyiY  LTD. 

GROSVENOR  CHAMBERS  ■  WALLINGTON  •  SURREY 

Telephone:  Telegrams:  Cables 

Wallington  SS72  Filtering,  Souphonc,  London  Filtering,  London 
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HIGHLY  EFFICIENT  AND  MOST  MODERN 
MACHINERY  AND  EQUIPMENT 

Our  speciality  for  50  years 


KRAMER  &  GREBE 
CUT  MIXER 

With  emptying  device 

Built  for  heavy  continuous 
production 

3  MACHINES 
COMBINED  IN  ONE 

Suitable  for  every  type  of  process 

Found  highly  successful  by 
users  everywhere 


Mincers  all  sizes 
Automatic  Mincers 
Bowl  Cut  Mixers 
Bowl  Choppers 
Dicing  Machines 
Fillers  and  Linkers 
Bone  and  Meat  Bandsaws 
Bone  Grinders 
Stainless  Steel  Equipment 
Dick  Butchers’  Tools 


UNION  FOOD  MACHINERY 

AND  EQUIPMENT  LIMITED 

lO-ll  Middle  St.,  West  Smithfield,  London,  E.C.I 

Telephone:  MONarch  2101/2 


STEAMBiaC 


Fully  Automatic  —  Oil  Fired 
High  Efficiency  Boiler  Plant 
GUARANTEED  82-5%  EFFICIENCY 


The  Steambloc  is  designed  in  a 
range  from  1,500  to  18,000  lb. 
steam  per  hour  (from  and  at 
aia°F).  Its  special  three-pass 
design  enables  very  high  efficien¬ 
cies  to  be  obtained  under  ordin¬ 
ary  commercial  operating 
conditions.  On  many  installations 
it  exceeds  85%. 

Send  for  Publication  No.  1628  3 — The 
Steambloc  PackaKcd  Boiler. 


A  product  of 


^  WILCOX 

ORGANIZATION 


Lower  steam  requirements  are  met  by  the  CLARKSON 
Packaged  Vertical  Boiler  of  Thimble  Tube  Design. 
Range  250  lb.  up  to  3,000  lb.  steam  per  hour  Max. 
W.P.  120 — Clarkson  Thimble  Tube  Boilers. 

Send  for  Publication  No.  70a 


SPENCER-BONECOURT-CLARKSON  LTD 


Telephone:  Terminus  7466 


28  Easton  Street,  London,  W.C.L 
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WILLIAM  BRYAN  LTD 

Jjok  Jiiiest  QfiatiUf 


f 

PEPPER 

&  SPICES 

I 

MACE,  NUTMEGS, 

GINGER.  CINNAMON.  ETC. 

■ 

HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BUGATE.  LONDON 


Just  Published 


CAKE 

MAKiNG 

Third  edition 
by  E.  B.  Bennion 
and 
J.  Stewart 


Obtainable  through  your  bookseller 


Demy  8vo.  3rd.  edition.  305  pages.  Illustrated. 
30j.  net.  Postage  Is.  6d.  Home  2s.  \d.  Abroad. 


For  this  third  edition  Cake  Making  has  been 
rewritten  and  much  additional  matter  has  been 
included.  New  chapters  on  gums,  refrigeration  in 
flour  confectionery  work,  pastes  of  various  types, 
and  the  nutritional  value  of  flour  confectionery 
together  with  detailed  information  concerning  all 
the  raw  materials  used  in  the  confectionery-bakery 
make  this  the  most  up-to-date  book  on  the 
technology  of  cake  making. 

For  the  student  the  aim  of  the  authors  has  been 
to  cover  the  syllabus  of  work  for  those  taking  the 
National  Bakery  Diploma  Examination,  and  the 
flnal  City  and  Guilds  of  London  Institute  examina¬ 
tion  in  Flour  Confectionery,  as  well  as  a  preparation 
for  the  full  Technological  Certificate  of  that 
Institute.  To  those  outside  student  age,  up-to-date 
information  is  available  which  will  prove  of  great 
value  to  all  practising  confectioners. 

Whilst  this  work  is  in  no  way  a  recipe  book, 
fundamental  recipes  for  all  types  of  goods  are  given 
and  in  the  illustrations  modern  ideas  of  cake 
decoration  and  finishing  are  included. 


LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDON,  N.W.l 
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We  also  manufacture  a  HAND-OPERATED  PASTRY 
ROLLER.  Aboon  to  those  withlimited  space,  the  hand-operated 
roller  can  beoperated  byavoung  person  without  fatigue,  iturdilv 
constructed  yet  not  too  heavy  to  move  about  when  required. 


JOHN  CASHMORE  LTD 

GT.  BRIDGE  •  TIPTON  •  STAFFS.  Tel.  Tipton  21*1/7 
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-  ^  THOUSANDS  OF  JOHN  HUNT' MACHINFS  IN 

OPEHATtON  THKOUGHOUTOKFAT  BRITAIN  e  OVERSFAS. 
JOHN  HUNTfBolionJLTD.ALMA  WORKS  RASBOTTOM  ST.B0LT0N  Tel.585IBolfon 


iuiik  iAm 


CASHMORES 


BRITISH  MATIRIAl  ONIT 


The  John  Hunt  range  of  equ^ment  includes 
“Little  Champion**  Pie  &  Tart  Machines, 
*‘Duratax**  Cake  Mixers,  Dough  Mixers, 
Electric  Potato  Peelers,  etc. 

FULL  DETAILS  SENT  ON  REQUEST 


COMPACT  DESIGN 
•  ROBUST  CONSTRUCTION 
0  FULLY  GUARANTEED 


CANNING  TOWN  GLASS  WORKS  LTD.. 
30-34  NEW  BRIDGE  STREET.  E.C.4 

Telephone:  CENTRAL  5342-5  Teletramt:  DRYAD.  LUD,  LONDON 

WORKS:  CANNINO  TOWN,  E.1S  anS  QUEENBOROUOH,  KENT 


for  famt,  molasses,  malt  extracts,  and 
other  difficult  substances 


Two  important  additions  are  now  incorporated  in 
this  instrument,  and  can  be  fitted  if  required: 

(a)  By  means  of  an  additional  optical  system  the 
range  of  the  instrument  can  be  increased  to 
cover  sugar  percentage  between  0 — 90''u 

(b)  A  temperature  control  can  be  provided  for 
the  liquid  under  test,  or  a  continuous  flow 
cell  if  required. 

Full  particulars  from  the  makers: 

UeHingham  &  Stanley  Lid* 

DEPT.  FM,  71  HORNSEY  RISE.  LONDON.  N.I9 
PHONE:  ARCHWAY2270 


SOYA 


FLOUR 


THE  CHEAPEST  PROTEIN  SUPPLEMENT 

to  Increase  the  Food  Value  of  such  foods  as 

SOUPS  •  SAUSAGES  •  PUDDINGS  •  CAKES 

The  Highest  Quality  Soya  Flours  are  manufaaured 
specially  for  the  Food  Trades  by: 


[  THE  BRITISH  ARKADY  CO. LTD. 

NORTH  1097  •  GRAMS  BOLLCO,' LIVERPOOL  ■■  SKI  KTON  KOAI)  •  OLD  TRAFFORl)  •  MANCHESTER 
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THE  NEW  *‘WETTER»*  BOWL  CHOPPER  WITH  AUTOMATIC 
UNLOADER  AND  PROCESS  TIMER 


Embodies  all  the  latest  features  found  on  modern  Bowl  Cutters 
— plus  other  valuable  improvements,  and  it  is  BRITISH  made. 


I.  Eliminates  pre-mincing  of  meat 
— no  hand  mixing  necessary. 


2.  Automatic  in  action 
two-speed  model. 


3.  Ensures  consistent  mixing  in¬ 
dependent  of  human  element, 

4.  Enormous  labour  saving 
possibilities. 


Write  for  illustrated  folder. 


23  Middle  St.,  West  Smithfleld,  London,  E.C.I 

Phone:  MONarch  8936/7/8 


Saves  time,  power  and  costs 

Designed  to  set  in  motion  the  liquids  to  be  mixed 
by  a  combination  of  centrifugal  force,  suction,  shearing  action 
and  counter  current  whirl.  Creates  an  intense  mixing  zone 
whilst  promoting  a  very  high  velocity  flow.  Gives  you 
maximum  dispersion  with  minimum  particle  size.  The 
Impelator  is  made  for  laboratory  and  pilot  plant  size  as  well 
as  up  to  any  size  to  suit  existing  or  new  mixing  vessels. 
Suitable  for  the  manufacture  of  solutions,  mixing  of  liquids 
with  solids,  the  preparation  of  emulsions  and  the  mixing  of 
liquids  of  varying  viscosities. 


Covered  by  Patent  No.  695227  and  Design  No.  8625SI  and  patents 
pending,  “Impelator"  is  the  registered  trade  name  of  Plenty  &  Son,  Ltd. 


The  folder 
which  tells 
you  all 
about  It 
FREE 
OH  request 


Newbury,  Berks 

Td.  NEWBURY  2363  (4  lines).  Telegrams:  PLENTY,  NEWBURY 

Also  makers  of  Marine  Engines, 

Rotary  Displacement  Pumps,  and  Filters 
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ACTIVATED 

CARBONS 

FOR  EVERY 
APPLICATION 


INfORMATION  AND  QUOTATIONS  ON  AEQUES 


r  N 


THE  BRITISH  CECA  COMPANY  LTD 

175  PICCADILLY.  LONDON.  W.l 

Tal.:  HYDE  PARK  5I3I>5  Cablet:  ACTICARBON.  LONDON 


Books  for  the  Food  Industries 

CHOCOLATE  and  CONFECTIONERY 

C.  Trevor  Williams 

The  object  of  this  book  is  to  supply  a  much-needed  modern  survey  of  the  production  of  chocolate  and  confectionery.  It  is  also 
intended  to  act  as  a  guide  not  only  to  technical  students  and  those  already  engaged  in  the  industry,  but  to  confectionery  plant 
engineers  who  wish  to  acquire  a  working  knowledge  of  the  production  technique  involved.  Demy  8vo.  Second  edition,  reprinted 


JAM  MANUFACTURE 

G.  Rauch 

A  practical  handbook  written  to  assist  jam  manufacturers,  large  and  small,  in  the  queries  and  problems  which  arise  from  day  to 
day.  For  those  intending  to  enter  the  j^am  making  business  the  descriptions  of  layouts,  machines  and  manufacturing  processes 
will  be  found  invaluable.  Demy  8vo.  First  edition,  reprinted  1952.  viii  +201  pages.  Illustrated.  Price  20s.  net.  Postage  Is.  6d. 
Home.  2s.  5d.  Abroad. 

CONTINUOUS  PROCESSING  OF  FATS 

M.  K.  Schwitzer 

This  book  summarises  modern  trends  and  describes  up-to-date  progress  in  the  oils  and  fats  industries.  It  is  of  equal  value  to  the 
expert  who  looks  for  a  new  stimulus  in  the  processing  of  his  products,  as  to  the  uninitiated  who  require  reliable  information  on 
the  industry  given  in  a  clear  and  factual  manner.  Demy8vo.  First  edition,  reprinted  1952.  xix +354  pages.  Illustrated.  Price 
30i.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

FOOD  POISONING 

E.  B.  Dewberry 

An  essential  book  for  all  food  manufacturers,  the  medical  profession,  sanitary  inspectors,  health  officers,  and  all  those  connected 
with  the  care,  handling,  storage,  and  transport  of  food.  Demy  8vo.  Third  edition,  1950.  xii  +318  pages.  Illustrated.  Price 
1 7s.  6d.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

Obtainable  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED,  Eden  Street,  London,  N.W.l 
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THE  EXPERIENCE  OF  HALF  A  CENTURY  IS  AT  YOUR  SERVICE 


ITS  A  WINNER! 

The  Latest  Purdy  NEW  WAY  Can  Labeller 

MODEL  ‘E.5’ 

•  HEAVY  DUTY 

•  HIGH  SPEED  (Over  500  Cans  Per  Minute) 

•  VARIABLE  SPEED  DRIVE 

•  CONTINUOUS  LABEL  FEED 

•  BUILT  IN  ELEVATOR 

•  TWIN  HEATER  GUM  POT 

•  NEW  STYLE  PASTE  POT 

•  SPEEDILY  ADJUSTED 

•  PORTABLE 


Wt  ihall  ba  pleastd  to  walcomo 
you  on  Stand  No.  B.I02  at 
tha  FACTORY  EQUIPMENT 
EXHIBITION,  Earls  Court, 
April  14—19 


PURDY  MACHINERY  CO.  LTD. 


'Pbotu  ^  'Grams:  (ASSOCIATED  WITH  FARROW  &  JACKSON  LTD.)  KOYoi  8401 

4  1  -  4  2  PRESCOT  STREET.  LONDON.  E.l 


PDRTEUS 


Atlas  sifters  and  Mixers 


The  well-known  efficiency  and  economy  of 
the  Atlas  Mixer  is  the  outcome  of  many  years 
of  research  and  practical  experience  of  mixing 
problems. 

>X’orthy  of  the  highest  traditions  of  Porteus 
design  and  craftmanship,  the  Atlas  Sifter  and 
Mixer  can  mean  better  processing  for  your 
products. 

May  we  send  you  a  catalogue  or  give  you  expert 
advice  on  any  mixing  problem. 


GEORGE  PORTEUS  AND  SONS  (LEEDS)  LIMITED,  Provender  Milling  Machinery  •  LEEDS  BRIDGE  WORKS  •  LEEDS  10 

GP  123 
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13  Hatton  Wail,  London,  E.C.I  Tol.t  Chancory  3413 
MANUFACTURERS  OF  THE  “CODEDGE”  LABEL  CODING  MACHINES 


^  SPRINGFibLD  WIRE  WORKS  CLASGOW  SB 


POWDER 
SIFTING 
&  MIXING 
MACHINES 


The  sturdily  built  mixing 
machines  have  specially 
designed  arms  to  ensure 
absolute  uniformity  of  mix 
throughout.  Capacities:  75 
lbs  to  I  ton.  The  sifting  & 
mixing  machine  blends,  sifts 
and  then  mixes.  Preliminary 
blending  ensures  complete 
distribution  of  ingredients 
before  sifting.  Capacities: 
75  lbs  to  500  lbs.  * 


SCREW  CONVEYORS 


The  Alite  range  of  elevators  &  screvi^  conveyors 
when  used  with  the  Powder  Handling  Equipment 
enables  complete  plants  to  be  installed — details  of 
these  together  with  continuous  metering  &  mixing 
units,  available  on  request. 


*  Leallatt 
No.  S  A  4 


LETCHWORTH 

96S/6 


IH/\CHIWES  LIIVIITED 


We  mark  what  you  make! 


gold  SEAL 
margarine  " 


Eliminates  costly  head  stamping  on  cartons, 
boxes,  drums,  etc.  Automatic  and  self>inking. 
Easily  interchangeable  figures  or  letters. 


SAUVEN 


Never  trust  to  luck 

witli  woven  wire 


STEEL  SHELVING 


72  in.  HIGH 
34  in.  WIDE 
12  in.  DEEP 

•  Brand  ne w— 
Manufactured  in 
our  own  works. 

•  Shelves  adjustable 
every  inch. 

•  Heavy  gauge 
shelves  will  carry 
400  lbs.  each. 

•  Stove  enamelled 
bronze  green. 

•  6  shelves  per  bay 
—  Extra  shelves 
81-  each. 

•  Quantity  discounts 

Delivered  free  £3  1 5s. 

Ready  for  erection 


N.  C.  BROWN 


F.  M.  Wing 

HEYWOOD 


ALL  OTHER  SIZES 
available  at  equally  keen 
prices. 


LANCS 


— the  manufacturers! 


Telephone: 
Heywood  69018 
(3  lines) 


PIXMORE  AVENUE-LETCHWORTH- HERTS 
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can  have  jam  on  it! 

Or  milk  ...  or  beer  ...  in  fact,  wherever  food  and  drink  are 
handled,  The  Coventry  Slat  Band  Chains  will  provide  a  uniformly 
flat  and  smoothly  moving  platform,  easy  to  clean  and  absolutely 
reliable.  Supplied  in  a  variety  of  widths,  from  3.0'  to  7.5'  in 
both  stainless  and  mild  steel  case-hardened  material. 


Write  for  leaflet  Ref:  320/46  for  full  details  of  dimensions  and  prices. 


THE  COVENTRY 


slat  band  chains  and  wheels 


RENOLD  CHAINS  LIMITED  •  MANCHESTER 


TYPES  &  SIZES 
FOR  EVERY  PURPOSE 

easy- 
clean 
bearing 
cap 


STAINLESS  PANS  consult 

or  ENDURING  VALUE 

Best  design,  finest  quality  and  workmanship 


FULLER  HORSEY 

SONS  «  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


Sinr*  1807 


lO  LLOYDS  •  LO\UU.\  •  K-C'*3 

TELEPHONE  .  ROYAL  4SS1 


*TRUSOY’ 

-the  richest  natural  food 

•trdsoy’  Is  an  entirely  natural  food,  astonishingly 
rich  in  iirotein  and  fat.  It  contains  no  chemicals. 
This  comparative  table  of  nutritional  values 
provides  a  convincing  answer  as  to  why  Food 
Manufacturers  use  •trosoy’. 


Moisture 

Protein 

1 

n'S. 

'^ll- 

^  S  5  ^ 

5  3*0  ti 

=>2ui 

■a 

Potatoes 

75 

2 

0-1 

730 

Whaat  Flour 

13 

II 

hi 

3,600 

Rye  Flour 

12 

10 

14 

74 

3,560 

Oatmeal 

■■ 

14 

6-1 

67 

3,890 

Eggs  (ex.  shell) 

14 

no 

1,600 

Cow's  Milk 

0 

3-2 

3-5 

670 

TRUSOY* 

n 

40 

20 

4.X0 

*13°o  only  is  fermentable,  that  Is  why  Trusoy  is  a  valuable 
Insredlent  In  low  starch  products. 

Ask  for  test  samples  of  ‘trosoy’,  the  only  product  that 
can  give  you  longer  keeping  properties  with  high 
Quality  at  lower  cost. 

BRITISH  SOYA  PRODUCTS  LTD. 

150/152  Fenchnxch  Street,  London,  E.C.3 

Tel;  HANsion  House  8891-3 

Also  manufacturers  of  ‘bredsoy’,  b.s  j>.  diprover, 

‘OOLDCRUll’,  ‘BONKUM’  and  'BESPRO* 


W.."M 

MM 

"MW: 

m:m. 

m:m. 

m:m. 

"M'M. 


LE  CABARET 


★  ★  ★ 
H.  RABU 


RESTAURANT,  AMERICAN  BAR, 
DEGUSTATION  d’HUITRES 


4  AVENUE  FRANKLIN  D.  ROOSEVELT  4,  PARIS 

TELEPHONE:  ELY  IS-S2— 20-98— 20-76 

^  PARKING  GUARANTEED 


OPEN  EVERY  DAY 
FLOWERED  TERRACE 


METABISULPHITE 
or  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOt  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 
Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


FACTORY  CANTEENS 


Their  Management  in  Great  Britain 

by  Jack  Hampton 

1 1 5  pages  First  Edition 

Price  15j.  net,  postage  li.  6d.  home,  li.  9.1.  abroad 

Already  recognised  as  a  valuable  guide  to  industrial  catering,  this  book 
has  now  been  awarded  a  Silver  Medal  at  the  1956  International  Cookery 
Exhibition  at  Frankfurt. 

Obtainable  through  your  usual  bookseller 

LEONARD  HILL  [BOOKS]  LIMITED 

Eden  Street  -  London,  N.W.I 
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Send  your  enquiries 
to  the  Producers 


THE  iEPPflH^T©li!fl  HiyiT  S  IP^©©IUI€E  €©.  LTP. 

HIGHLANDS  HILL.  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2306/7 
Telegraphic  Address:  “  Namsoluc,  Swanley,  Orpington  ’’ 
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SITUATIONS  VACANT 


ASSISTANT  MANAGER 
PACKAGING  DEPARTMENT 

Quaker  Oats  l.iiiiited  invite  applica¬ 
tions  for  the  post  of  Assistant  Manager 
in  their  Packaging  IX-partinent.  This 
is  an  iin|M>rtant  apixantineiit  aiul  only 
first-class  nu-n  with  proven  administra¬ 
tive  ability  ainl  prevunis  ex|)<-rienee 
of  handling  l>oth  male  and  female 
lalM>ur  will  Im‘  consulere*!.  A  go<xl 
all-round  engineering  background  is 
essential,  aiul  a  knowh'ilge  of  auto¬ 
matic  packaging  and  weighing 
machinery  is  desirable.  Th<‘  commenc¬ 
ing  saliiry  will  de|)eiul  entirely  upon 
ex|H'rience  and  cpialifications.  Please 
write,  stating  age,  and  full  details  of 
previous  career  to  Personnel  Manager, 
(A.M.84)  Quaker  Oats  Limited,  liridge 
Road,  Southall,  Mid<lx. 


THE  Fatstock  .Marketing  Cor|M)ration  Ltd. 
Expanding  Sul>sidiary  group  handling  and 
roi-essing  animal  by-protiucts  requires  quali- 
ed  chemist.  This  is  a  progressive  position 
with  prospects  of  advancement  to  a  more 
senior  appointment.  Duties  will  be  primarily 
concerned  with  analysis  and  quality  control 
of  existing  products  and  assisting  manage¬ 
ment  in  improving  present  handling  methods. 
Duties  will  also  include  keeping  abreast  of 
technical  developments  in  the  animal  by- 
pro<lucts  field.  Applicants  should  have  an 
Honours  l)egree  in  Chemistry,  with  know¬ 
ledge  of  bacteriology,  aiul  have  at  least  five 
years  industrial  expierience  with  a  com¬ 
mercial  organisation.  The  commencing  salary 
will  be  according  to  qualifications  and  will  Im' 
subject  to  annual  review.  Participation  in  the 
Pension  Scheme. — Applications  should  lie 
made  to  the  Personnel  Manager,  F.M.C.  Ltd., 
Agriculture  House,  25/31,  Knightsbridge, 
S.NV.i. 

A  Bacteriologist  with  some  ex|U'rience  in  fcxxl 
processing,  with  particular  reference  to  milk 
anil  milk  products,  is  required  by  a  large  Food 
Factory  situated  near  Manchester.  The  suc¬ 
cessful  applicant  will  be  requiretl  to  take 
charge  of  the  bacteriological  section  of  a  new 
lalmratory  and  must  lie  able  to  work  on  his 
own  initiative.  Salary  will  lx-  assessed  accord¬ 
ing  to  qualifications  and  experience.  Pension 
and  sick  Ix'iiefit  schemes  are  in  opi'ration  and 
goixl  canteen  facilities  are  available. — Candi¬ 
dates,  stating  age,  qualifications  and  previous 
experience,  shoulil  apply  to  Box  B5680. 
ENGINEER  aged  25/35  requiri-d  by  West 
Ixindon  F(x)d  Manufacturers  for  a  new  appoint¬ 
ment  in  the  Flngineering  Department,  to 
supervise  Costs,  Estimates  anil  Methixl  Stuily. 
Applicant  should  have  sound  Engineering 
background,  with  previous  experience  in 
methixls  and/or  FIstimating. — Write  stating 
age  and  experience  to  Box  115677. 

BAKERY  supply  company  reijiiire  young 
man,  preferably  having  qualifications  and 
expiTience  within  the  Fixxl  Industry,  for  their 
Research  and  Control  Lalxiratories,  situated 
in  South-west  London.  The  position  offers 
interesting  and  varied  work  and  if  required 
the  successful  applicant  will  be  given  training 
within  the  Company’s  existing  organisation. — 
Applications  giving  age,  education  and  career 
to  date  to  be  adilressi-d  to  Box  B5676. 

A  vacancy  ix’curs  for  man  with  a  gixxl  degree 
in  Chemistry  and  some  experience  in  a  fixxl 
processing  industry.  The  work  will  lx;  pilot 
scale  research  and  development  in  N.E. 
London.  Please  state  expi-rience,  qualifica¬ 
tions  and  salary  required. — Box  B5675. 
ASSISTANT  B.acteriologist — large  commercial 
organisation  dealing  mainly  with  foixlstuffs 
anil  animal  prcxlucts  has  v.icancy  in  North 
London  Research  Lalxiratories  for  a  young 
intelligent  and  unqualified  assistant  in  the 
Bacteriological  department. — Write  giving 
age  and  details  of  education  and  experience 
to  Box  B5674. 

MAINTENANCE  Engineer  required  for  large 
Vegetable  Oil  Mill  in  the  Middle  East.  Some 
academic  background  and  plant  maintenance 
experience  essential.  Age  30  to  45  years. 
Good  salary  and  living  conditions  offered. — 
Apply  giving  full  details  of  expx'riencc,  etc.,  to 
Manderstam  and  Partners  Ltd.,  38,  Grosvenor 
Gardens,  London,  S.W.i. 


CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTUKE 

MUST  BE 
PREPAID 

4d.  a  word,  minimum  10$. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

thould  b«  addraMad  to 

Food  Manufacturt,  Laonard  Hill  Hou*a, 
f  Edan  Scraat,  London,  N.W.I 


SITUATIONS  VACANT 


T.  WALL  and  Sons  Ltd.,  is  expanding  its 
activities  anil  invites  applications  for  the 
following  posts  which  have  been  created 
to  deal  with  the  problem. 

1.  BACTERIOLOGIST,  male,  to  act  as 
Assistant  to  Chief  Bacteriologist. 
Age  28-35  with  expxjrience  of  food 
bacteriology  preferred.  (Acton.) 

2.  PHYSICAL  CHEMIST  to  carry  out 
research  work  in  connection  with 
wide  range  of  food  products.  Honours 
Degree  anil  some  research  experience 
desirable.  (Acton.) 

3.  CHEMIST  to  take  charge  of  routine 
laboratory  in  meat  products  factory. 
Experience  in  fixxl  analysis  and  know¬ 
ledge  of  fixxl  bacteriology.  (Hayes, 
.Middlesex.) 

The  salaries  offereil  will  be  in  accordance 
with  age  and  experience  and  conditions 
are  those  of  a  progressive  company. 

.Applications  should  lx;  addressed  to  the: 
(iroup  H.O.  Personnel  Manager, 

T.  Wall  and  Sons  Ltd., 

The  Friary, 

London,  W.3. 


APPUCATIONS  are  invited  for  the  post  of 
General  .Manager  of  progressive  medium- 
sizixl  Factory  pnxlucing  high-class  sausages, 
pies  and  cooked  meats.  Candidates  for  the 
post  will  be  expi'cted  to  have  a  thorough 
practical  knowledge  of  all  branches  of  the 
trade,  also  administrative  ability.  The  post  is 
permanent  anil  )x-nsionable  and  a  gixxl  salary 
will  Ih*  paiil  aeeoriling  to  age  anil  qualifications, 
with  gixxl  prospei'ts  for  a  man  who  provi-s  his 
ability. — Write,  giving  full  details  of  age, 
experience,  qualifications  and  when  available, 
to  the  Governing  Director,  W.  .A.  Turner  Ltd., 
“  The  (iarden  Factory,”  Stowmarket,  Suffolk. 

BUSINESS  OPPORTUNITIES 


FOOD  PACKING 
Contracts  wanted  for  packing 
frozen  fish  and  or  vegetables. 

Please  reply: 

BCM/FISHERMEN,  LONDON. 
W.C.I. 


A  reputable  Ne-v  Zealand  Foodstuffs  Manu¬ 
facturer  is  desirous  of  obtaining  English  lines 
suitable  for  introduction  to  the  Grocery 
Trade.  Agency  on  direct  indent  basis  or, 
preferably,  the  manufacture  and  packing 
rights.  Travellers  cover  whole  of  New  Zealand, 
both  Wholesale  and  Retail. — Reply:  “  Manu¬ 
facturer,”  P.O.  Box  1871,  Auckland,  C.i, 
New  Zealand. 
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BUSINESS  OPPORTUNITIES 

MODERN  bakery  or  food  factory  or  cold  store 
approximately  4000  so.  ft.  and  offices  for  sale 
or  to  let.  Near  Oval  tube  station. — Apply 
Box  B5684. 

DESICCATED  Coconut  Importer  cum  Con¬ 
sumer  required  in  U.K.  or  Continent  to  have 
direct  dealings  with  desiccated  coconut 
manufacturer  with  monthly  out  turn  2,000 
cases. — 52,  Davidson  Road,  Colombo,  4, 
Ceylon . 

TIME  RECORDER  RENTALS  LTD.,  157-139, 
Borough  High  Street,  London,  S.E.i.  Tel.: 
HOP  2230. 

A  Wholi-sale  Merchants  Business  for  sale, 
spiTialising  in  Imported  Canned  Goods  having 
profits  prior  to  tax  in  region  of  (60,000  per 
annum. — Full  details  on  application  to 
Box  B5683. 


FACTORIES  FOR  SALE 

HNSEURY 

Promirwnt  main  road 
Garaga  or  WarahouM  pramlMt. 

18.000  sq.  ft.  covarad  araa. 
2.500  tq.  ft.  opan  yard. 

Larga  Lift.  2  patrol  pumps. 
Fraahold  Prica  £48.500. 
Immadlata  Potsasslon. 

CHAMBERLAIN  A  WILLOWS 
23,  Moorgata,  E.C.2.  (Mat.  8001). 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  7r 
IN  ALL  METALS 


SPECIALISTS  IN  STAINLESS 
STEEL  HYDRAULIC  SPINNING 

SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET.  aMBERWELL. 
lOMDOII.  Its.  "OOjfS, 


FOOD  Distributing  Company  with  National 
Sides  Force  and  outstanding  record  of  sales 
promotion  seeks  exclusive  distribution  of 
quality  range  of  products.  Our  unrivalled 
technique  and  established  connections  with 
important  trade  outlets  throughout  U.K.  offer 
excellent  prospects  to  first  class  food  manu¬ 
facturer. — Write  Managing  Director  Box 
B5663. 

FIRM  with  well-established  sales  and  delivery 
service,  covering  Midlands,  Yorks.,  Lines, 
and  North  Wales,  would  act  as  Representa¬ 
tive/Distributor/Stockist. — Reply  in  confi¬ 
dence  Box  B5658. 


Soundly  established  large  scale  food 
manufacturing,  processing  and  dis¬ 
tributing  company  in  New  Zealand, 
seeks  contact  with  British  manu¬ 
facturers  requiring  representation 
and  manufacturing  facilities  in  New 
Zealand.  Write  General  Foods  (N.Z.^ 
Ltd.  Box  9196  Auckland.  (London 
Bankers  A.  N.  Z.  Bank  Ltd.,  71 
Cornhill,  E.C.3). 
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MISCELLANEOUS  SALES 

PICNIC  Cans.  Offers  invited  for  17,000  4  oz. 
Picnic  Cans,  ref.  201  x  301,  packed  in  24’s  in 
plain  cases.  South  Coast. — wx  B5679. 

PROTECT  your  goods  from  damp  and  dust 
with  Polythene  Bags,  plain  or  printed. — For 
immediate  delivery  write  or  ’phone  O^t.  FM, 
Polyplak  (Containers)  Ltd.,  165,  Railway 
Arches,  Stamford  Brook,  London,  \V.6. 
Tel.:  Riverside  6210. 

AVAILABLE  for  Sale,  3,000  7-lb.  Stone  Jars, 
all  clean  washed,  in  go^  condition. — Offers 
to  Box  B5671. 

BALL  and  Roller  Bearings,  etc.,  wanted.  Also 
surplus  goods — especially  hand  tools — of  all 
descriptions.  For  Sale:  Metal  Boxes  of  strong 
and  sturdy  gauge  and  construction  with 
handles  in  all  sizes.  Ask  for  details. — R. 
Pordes,  138,  New  Cavendish  Street,  London, 
W.i.  Tel.:  Museum  5250. 

SECOND-HAND  Sectional  Timber  Buildings 
completely  reconditioned,  delivered  free  100 
miles.  24  ft.  by  12  ft.  £102;  30  ft.  by  15  R. 
£138;  30  ft.  by  18  ft.  £154;  60  ft.  by  20  ft. 
£302.  Floors  extra. — Universal  Supplies 
(Belvedere)  Ltd.,  Crabtree  Manorway,  Bel¬ 
vedere,  Kent.  Td.:  Erith  2948. 

TRATS.  Heavily  galvanized  perforated  mild 
steel  stack^  trays;  size  25  in.  by  6i  in.  by 
III  in.;  price  4s.  each;  discount  on  quantities; 
send  P.O.  for  sample.  Trolleys.  Heavy  duty 
galvanized  steel  suitable  for  above  trays, 
overall  measurements  34  in.  wide  by  25  in. 
deep  by  31I  in.  high  on  4  castors.  Ideal  for 
Cold  Room  work. — Alfred’s  Ices  (1954)  Ltd., 
3/5  Hall  Place,  London,  W.2.  Tel.:  PAD  6619. 

DRIED  Onions  kibbled  js.  per  kg.,  c.i.f. 
Crisp  Mint,  5s.  Also  f^h. — Koedooder’s 
Export,  le  Sweelinckstr.  22,  Amsterdam, 
Holland. 


PLANT  FOR  SALE 

TWO  ‘  ‘  Farramatic  ”  Fish  Meal  Concentrators. 
Each  steam  jacketed  approximately  4  ft. 
6  in.  i.d.  by  4  ft.  ii|  in.  o.d.  by  13  ft.  long  over 
end  plates.  Each  concentrator  was  tested  by 
hydraulic  pressure  to  80  lb.  p.s.i. — Marfleet 
Refining  Co.  Ltd.,  P.O.  Box  3,  Hull. 


c.SKeRiTifin  e  sons 


LIMITED 


118  PUTNEY  BRIDGE  ROAD,  LONDON  S.W.IS. 
Etcablithed  187$  Talephen*  VANdyke  2408/7 

LMOfU 


Replies  to 

BOX  NUMBERS 

should  be  addressed  to 
Food  Manufacture,  Leonard  Hill  House, 
f  Eden  Street,  London,  N.W.I 


PLANT  FOR  SALE 

TWO  steam  jacketed  Jam  Boiling  Pans; 
Copper  Carrying  Pans;  Jam  Boiling  Thermo¬ 
meters  ;  Borola-type  Cutting  Machine ;  Hobart- 
type  Mixing  and  Mincing  Machine;  Morton 
Whipping  Machine;  Refractometerj  Micro¬ 
scope;  Lovibond  Tintometer. — Dakin  Bros. 
(Food  Products)  Ltd.,  Trinity  Avenue,  Lenton, 
Nottingham. 


DOUGH  Kneaders,  |,  },  i  and  i|-sack. 
Peerless,  Artofex,  Morton,  Dumbrill,  Vortex 
and  Baker  Perkins  models.  Thoroughly 
reconditioned,  guaranteed. — Sorensen’s,  42, 
Raby  Street,  Manchester,  16. 


260-0 AL.  stainless  steel  Tanks.  Your  ra- 
quiries  welcomed. — Sorensen  Bakery  Equip¬ 
ment  Ltd.,  42,  Raby  Street,  Manchester,  16. 
Tel.:  Moss  Side  2054/4054.  ’Grams:  Rahbek. 


“CREAM-MASTER”  Cream  Whipping 
Machines.  Unsurpassed  for  quality  and 
volume  of  pure  or  synthetic  cream  obtained. 
Let  us  send  you  full  details. — Sorensen’s,  42, 
Raby  Street,  Manchester,  16. 


FOR  Sale:  Solvent  Extraction  Plant,  2|-ton 
batch,  consisting  of  storage  tank,  evaporator 
extraction  vessel,  lift  out  basket,  5-ton 
electric  travelling  block,  separator,  condenser, 
steelwork  and  piping  complete.  Price  and 
particulars  on  request. — Box  B.854,  Lee  and 
Nightingale,  Liverpool. 


FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty-five  years.  No  boilerhouse,  no 
flue,  no  attendant  needed.  The  most  compact 
and  convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
Leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 


“  Industry  Fights  Corrosion  ” 

THE  PROCEEDINGS  OF  THE  CORROSION  COVENTION 

1  The  official  ‘Proceedings’  of  Britain’s  Corrosion  Conven- 

1  tion,  sponsored  by  ‘  Corrosion  Technology  ’  and  the 

One  Guinea 

1  Leonard  Hill  Group,  is  now  published.  The  ‘Proceedings’ 

1  contains  every  paper  in  full,  together  with  a  complete 

Post  Free 

1  record  of  the  thirteen  discussion  sessions.  This  publication 

1  will  be  an  eagerly-sought  work  of  reference  in  the 

Orders  with 

I  corrosion  field  and  a  heavy  demand  is  anticipated.  It 

1  contains  over  100  pages,  is  fully  illustrated,  and  measures 

1  in.  by  1 1  in.  (approx.). 

remittance  should 

be  sent  NOW  to 

1 ;  Orders  are  now  being  accepted. 

|- 

The  Publishers 

1 1  Contents  include  Paints,  Wrappings,  Chemicals,  Oils, 

Leonard  Hill  House 

1 1  Cathodic  Protection,  Inhibitors,  Water  Treatment,  Fuel 

Eden  Street 

1  j  Additives,  Metals  and  Alloys,  Vinyl  Resins,  Plastics  Coatings, 

London,  N.W.I 

1  Pipe  Coatings,  Atomic  Energy. 
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PLANT  FOR  SALE 

THREE  only,  steam  jacketed  copper  Boiling 
Fans.  Forty  gal.  capacity.  Steam  working 
pressure  loo  p.s.i.  Price:  (.75  each  o.n.o. — 
Box  B5682. 

STAINLESS.  One  500-gal.  (with  mixer) 
stainless  steel  vessel,  water  jacketed,  elec¬ 
trically  heated,  excellent  condition. — Abietsan 
Manufacturing  Co.  Ltd.,  Concordia  Works, 
Carmichael  Road,  London,  S.E.25.  Tel.: 
Addiscombe  2261. 

ALBRO  15-head  stainless  steel  Rotary 
Vacuum  Filling  Machine,  adjustable  v.acuum 
type  “  B2  ”  machine  for  bottles  up  to  bj  in. 
high.  Complete  with  motor  drive  and  little 
used  since  new.  Also,  Purdy  “  Turret  ” 
Automatic  Bottle  Labeller  with  variable  speed 
drive  and  suitable  for  applying  body  and  all 
round  neck  label.  New  1957. — Details  from: 
C.  Skerman  and  Sons  Ltd.,  118,  Putney  Bridge 
Road,  London,  S.W.15.  Tel.:  Vandyke  2406. 

COPPER  Boiling  Pans  for  sale.  We  have 
available  for  prompt  delivery  a  large  range  of 
new  and  reconditioned  copper  steam-jacketed 
Pans,  including  rapid  Jam  Boiling  Pans,  40- 
gal.  capacity  Tilting  Pans,  etc.  We  shall  l)e 
pleased  to  quote  for  requirements. — C.  Sker¬ 
man  and  Sons  Ltd.,  118,  Putney  Bridge  Road, 
London,  S.W.15.  Tel.:  Vandyke  2406. 
ORMEROD  motorised  Emulsifiers,  25  g.p.h. 
to  operate  at  1,000  lb.  per  sq.  in.  These  are 
merely  showroom  soiled  and  must  In*  cleare<l 
regardless  of  cost,  also  several  Sterilisers 
and  Pasteuriser  Coolers.  Inspection  any  time 
by  arrangement. — The  Crowthorn  F'ngg.  Co. 
Ltd.,  Reddish,  Nr.  Stockport.  Tel.:  STO 
7271-2-3. 

TWO  excellent  Southall  and  Smith  automatic 
Flour  Weighers,  i  to  3^  lb.,  complete  with 
rectifiers  aiul  motors.  Two  Avery  automatic 
Grain  Weighers,  112  lb.  an<l  504  lb.  tip. — 
Frank  Stacey  and  Co.  Ltd.,  Vauxhall  Street, 
Birmingham,  4. 

STEAM  Heaters  available  ex-stock.  Stainless 
steel  Heaters  suitable  for  water  or  beverage 
heating.  Manufactured  in  stainless  steel. 
Capacity  ranging  from  700,000  B.T.U.s  to 
3,000,000  B.T.U.s  per  hour.  Suitable  for 
wort  lK>iling  with  evaporation  rate  from  2  to 
8  barrels  per  hour.  All  have  In'en  tested  umlcr 
working  conditions. — For  full  particulars 
apply  Geo.  Adlam  and  Stms  Ltil.,  F'ishjxmds, 
Bristol. 

BRATBY  fully-automatic  Neck  and  Bixly 
Ikittle  Lalx-lling  Machine  for  sale.  In  |x<rfect 
condition,  very  little  used. — For  further 
details  please  write  to  J.  Skrek  and  Co.  Ltd., 
Canton  Market,  Cardiff. 

SMOKELESS 

PACKAGED 

BOILERS 

•  COMPACT 

•  FULLY  AUTOMATIC 

•  OIL  FIRED 

•  OVER  80?;  EFFICIENT 
IN  MOST  SIZES 

•  RAPID  STEAMING 

CRADLEY  BOILER  CO.,  LTD., 
CRADLEY  HEATH,  STAFFS. 

TELEPHONEtCRADLEY  HEATH  ««003 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4d.  a  word,  minimum  iOs. 

Bok  numbars,  is.  extra. 

Replies  to 

BOX  NUMBERS 

thouM  bn  nddrnwd  to 
Food  Monufiactura,  Leonard  Hill  Houso, 

9  Edon  Stroot,  London,  N.W.I 


PLANT  FOR  SALE 

DE-GREASINO  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  •  detergent  equipment; 
ready  for  use  from  your  own  steam  supply. 
*'  Sp^dylectric  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  13  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  Fo^  industry. — 
Leaflet  L.125  Hyzone  Ltd.,  2  Rosslyn 
Crescent,  Harrow,  Middlesex. 


SECOND-HAND  PLANT  FOR  SALE 

Phone  98  Staines 

1,000  lb.  Dial  Scale,  3  ft.  by  3  ft.  platform. 
S.S.  lined  Autoclave,  6  ft.  by  3  ft.,  100  w.p. 
with  Baskets.  S.S.  Flaking  Drum,  4  ft.  by 
4  ft.  bin.  A.C.  (3)  1,800  gal.  glass  and  lithcote- 
lincd  cyl.  enc.  Tanks.  (New)  Stirring  Arms, 
I  up  to  2  h.p.,  2b/48o  r.p.m.  (2)  Steam  Retorts, 
b  ft.  by  3  ft.  by  3  ft.,  15  lb.  w.p.  S.S.  jac. 
Mixers,  40,  100  and  225  gal.  “  Z,”  fin,  cyl. 
and  “  U  ”  trough  Mixers.  Jac.  vac.  Ovens, 
8  ft.  by  5  ft.,  7  ft.  by  3  ft.  b  in.,  6  ft.  by  4  ft., 
etc.  Conches,  Grinders,  Crushers,  Condensers, 
Hydros,  Conveyors,  Pumps,  Refiners,  Tanks 
and  Pans,  etc. — Harry  FI.  Gardam  and  Co. 
Ltd.,  Staines,  .Middlesex. 

SURPLUS  Canteen  Equipment.  Two  food 
preparation  tables,  s.s.,  7  ft.  9  in.  by  i  ft.  9  in., 
^15;  and  b  ft.  by  2  ft.,  £12  los.,  both  fitted 
with  sliding  doors.  Three  table  tops,  s.s., 
7  ft.  b  in.  by  2  ft.,  7  ft.  b  in.  by  2  ft.  6  in.  and 
7  ft.  9  in.  by  1  ft.  9  in.,  £8  each.  One  steam- 
heated  cabinet,  stainless  top  with  a  sliding 
d(M>r,  2  ft.  8  in.  bv  i  ft.  8  in.  by  2  ft.  6  in.  All 
ex  Factory,  cash  with  order. — Marsh  and 
Sons,  Duke  Street,  Barrow-in-Fumess. 

“  FRIOIDAIRE  ”  Low  Temperature  Refri- 
gi  rators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
F;x  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  I*rice  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 

MIZfIRS  and  Blenders.  Usually  a  varied 
sele<tii>n  available  for  quick  delivery.  En¬ 
quiries  welcome. — Winkworth  Machinery  Ltd., 
b5.  High  Street,  Staines,  Middlesex. 


MISCELLANEOUS  WANTS 

STONE  Jars  wanted  to  purchase.  Any  dis¬ 
trict. — Full  particulars  to  T.  Gunn  (Ray¬ 
leigh)  Ltd.,  2ob,  London  Road,  Rayleigh, 
Essex.  Tel.;  Rayleigh  87. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required.— Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/32,  Biandford  Street, 
W.I.  Tel.:  Welbeck  8465. 


WANTED 

OiMcl  •nfincs.  DiM«l  (•ntrator  tMt.  Any 
typa  surplus  dicssi  plant.  Immadiaca  caah. 
Wa  claar  if  raquirtd.  P.  R.  Lowa  and  C*.. 
34a  Rainham  Road,  London,  N.W.IO.  Tal.: 
LAD  4005. 


MISCELLANEOUS  SALES 


FORMOSAN  PINEAPPLE 

TAI-YU 

BRAND 

104  OZ.  TINS  (and  SOUD  PACK)  In 
9  DIFFERENT  VARIETIES  OF  CUT 

•  WHOLE  SLICES 

•  SPIRAL  SLICES 

•  HALF  SLICES 

•  QUARTER  SLICES 

•  TIDBITS  (^,th  Slice) 

•  PIECES  (^th  Slice) 

•  CUBES  (10.  IS,  20  mm.) 

•  COCKTAIL  CUBES  (6  mm.) 

•  CRUSHED 

•  Grown  from  Hawaiian  teed  in 
modern  hygienic  conditions. 

•  Shipments  to  all  main  United 
Kingdom  ports. 

•  For  samplaa  and  prices  pieote 
write  to  sola  importers : 

S.  DANIELS  &  CO.  LTD. 

15  CROSSWALL,  LONDON,  E.C3 

Ttfapfiona:  ROYAL  33M  (S  llnat) 


SECOND-HAND  PLANT  WANTED 

SEVERAL  stainless  steel  steam-jacketed 
Kettles  required,  preferably  75-100  gal. 
capacity,  40  lb.  w.p. — Box  BsbSi. 

POLARIMETER  ro<]uired.  GlkxI  condition, 
suitable  routine  analytical  work. — Telephone 
particulars:  Proctor,  Southall  5211. 

WANTED:  A  Rotary  Cream  Sterilizer,  John 
Fraser  type,  in  working  condition. — F'uU 
details  to  Box  B5b73, 

WANTED:  One  Gooseberry  Snibbing  Machine, 
in  good  condition. — Box  B5b72. 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2.000  h.p.  Immadiate  caah  aattlamaat. 
Particulars  to: 

D.  ARNOLD. 

Feltbam  Road,  Aahford. 

Telcphriac:  AahtonI  3349. 
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Phona: 

2I05S 


GRINDING  MILLS 


Mills  for  the  reduction 
of  ell  types  of  materials 
in  food  manufacture. 
Illustrated  is  our  No.  3 
size  Impact  Grinder 
complete  with  feeder 
and  suiuble  for  grind¬ 
ing  ail  types  of  dry 
materials  such  as  sugar, 
cereals,  roots,  spices, 
etc.,  to  a  fine  powder. 
These  mills  are  available 
in  five  sizes  to  deal  with 
capacities  of  from  a  few 
cwt.  to  7  or  8  tons 
per  hour. 


W.  S.  BARRON  &  SON,  LIMITED 


GLOUCESTER 


CaUct: 

Barron,  Gloucaatar 


British  designed  and  built 

SMOKELESS 
‘STEAMPACKET’ 
PACKAGE  BOILER 

Oll-Fired 


gpBTTcC  CTgPL 


TRANSPORTER  TANKS 


We  manufacture  all  types  of 
Food  Handling  Equipment 
in  Stainless  Steel 


Specialists  in  Fabricated  Metal  Work  in 

STAINLESS  STEEL,  HONEL  HETAL,  COPPER  AND  ALUMINIUM 


LONDON: 

7  Grotvtnor  Gdnt.,  S.W.I 
Phone;  VICTORIA  1977,8 


Sssociatrl)  iilrtal  Mlorks 


ICLAACOWI  LTD. 

ST.  ANDREWS  SQUARE.  GLASGOW,  Cl. 


Phone  BELL  200a/6  Gi-oms;  "STAINLESS.  GLASGOW 


Printed  by  Billing  and  Sons  Ltd.,  GaUdford.  Registered  for  Transmission  to  Canada  including  Newfoundland. 


Pubometec 


London  Offico:  Pulaomotor  Homo,  Tol.l  Holborn  1902 

20-20  Lamb’a  Conduit  St.,  W.C.I. 


Cradley  Heath,  Staffordshire 
England 

Tolophono:  Cradloy  Heath  44001 


BOILER  ICO.  LTD. 


PUMPS  for  Food 

Chemical  Industries 
and  Processes 


•kBOlLER  No. 
38847—1954. 

“It  has  proved  so 
reliable  that  al¬ 
though  »e  are 
dependent  on 
steam  for  our 
manufacturing 
protrssrs,  wr  do 
not  frel  any  form 
of  strndhy  equip¬ 
ment  is  warran¬ 
ted." 

—  R.B.S.  Ud., 
Waterfoot,  Lesncs. 


A  wide  range  of  types,  made  in  corrosive 
resisting  metals  and  chemical  stoneware, 
to  suit  the  nature  of  the  fluid  to  be  handled 

We  will  gladly  advise  intending  buyers  on 
the  best  materials  to  use. 

Pulsometer  engineering  C Viw 

nine CIme trenwerfu. Readi n9 .  Reading  67lt2/S 


CHU 

& 

CHUV 

Types 
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HESTON  EQUIPMENT  CO  LTD 


ALUMINIUM  EQUIPMENT 
for  the  FOOD  INDUSTRY 


ADAPTABLE 

HYGIENIC 

ECONOMICAL 

EASILY 

CLEANED 


(Abovt) 

P.l.  COOLING  TRAY  with  p«r> 

foratad  baaa  Ptrforationt  can  ba  of  any 
diamatar  Co  ordar.  Kainforcing  cornar  anglai 
ara  tpacially  thapad  for  tacura  intantacking, 
laaving  adaquata  apaca  batwaan  tha  trays'  or 
air,  and  on  and  off  handling.  This  tray  can 
also  ba  suppliad  with  solid  basa. 


(LeH) 

S.I.  WORKING  TRAY. 

A  robust  tray  in  aluminium,  and  intarstacking. 
Rigid,  saamlass  basa  faciliutas  claaning  and 
adds  to  hygiana.  Corrosion  rasisting  and 
rust-proof. 


PHCENIX 

ALUMINIUM 
LOCK-LID 
TRANSIT  TRUNK 


Whatever  your  product  — 
‘PHOENIX’  Aluminium 
Transit  Cases  will  ensure 
delivery  in  a  satisfactory  con¬ 
dition.  Designed  to  satisfy 
general  handling  needs  in  the 
transport  of  all  foods  and  com¬ 
modities.  Hygienic  Aluminium 
— Lightweight — Easily  cleaned. 
In  three  sizes  with  or  without 
lids.  Embossed  to  your  re¬ 
quirements. 


li/ustroted  (right)  is  a  selection  from  the  large 
range  manufactured  for  all  roqulremencs. 

Enquiriesfor  fully  illustrated  literature  and  particulars  from  Dept.  F.M. 


HESTON  EQUIPMENT  COMPANY  LIMITED 


I  BUCKINGHAM  PALACE  MANSIONS,  BUCKINGHAM  PALACE  ROAD 

LONDON,  S.W.I. 

Telephone:  SLOane  9934-5-6 
MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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